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We're all familiar with the tough 
and meritorious jobs that have 
been performed by our tanks. 
Their performance is a tribute to 
their designers, builders and the 
men who operated them. 


John E. Smith’s Sons Company is 
equally proud of the design, con- 
struction and performance of its 
BUFFALO Self-Emptying Silent 
Cutter. Like the tank, they are 
able to take tough punishment! 
They are designed, engineered 
and built for longer, trouble-free 
service, requiring little, if any 
maintenance. 


BOTH ARE 





The BUFFALO air-operated, sani- 
tary and fool-proof self-emptying 
device speeds up production and 
effects substantial savings in time 
and labor. It is the cleanest and 
most effective emptying method 
developed. It consists of a hole in 
the bottom of the bowl and a leak- 
proof plug. There are no moving 
mechanical parts . . . nothing to 
wear out or get out of adjustment 
...- gravity does the work. To emp- 
ty the bowl, the operator merely 
turns an air valve which raises 
the leakproof plug. The operator 
then lowers the emptying plow 
into operating position and in less 


CUSTOMERS} 





than 20 seconds the batch is emp 





tied. Raise the plow, lower jy 








plug and the cutter is ready jy x 


another batch. 











This, together with many ohe 


features, enables BUFFALO Si — 


Emptying Silent Cutters to g@ 
costs from 25 to 50 per cent Re. 
ords from users prove this sige 
ment. 


All of the outstanding ad 

of the BUFFALO Self- 
Silent Cutter, that result in greaie 
output in less time, are explaing 
and illustrated in our 
Write for a copy today. 



















BUFFALO Model 70-B Self-Emptying Silent 
Cutter . . . cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 lbs. capacities. 














JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, ¥.! 


Sales and Service Offices in Principal Cities 
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The Mullinix package is beautiful... flat, RIGID, 
compact...easy to carry...to store. It is grease 
proof and moisture proof...and it can be 
opened and closed without getting grease 
on the fingers. 
1. Mullinix packaging shuts out harmful light, thus 
preserving bacon’s eye appealing “bloom,” and pre- 
venting discoloration, 


Lad 


. Mullinix offers the ultimate in modern scientific 
packaging. The scientifically determined construction 
of the Mullinix package permits a perfect balance 
between moisture resistance and ventilation. This 
provides a minimum of moisture loss... keeps that 
firm bacon-slicing-room-freshness right up to the 
moment it goes into the skillet. 


3. The Mullinix package saves up to 25% man hours in 

your packaging operations... it is applied by a 

simple “twist of the wrist”... it is self-sealing ... 

insures uniformity. 
From one of our licensees conveniently located 
throughout the country, we will gladly send a 
packaging engineer into your plant to discuss 
your packaging problems. 


Why allow bacon quality to FADE 
between your plant and the consumer! 


WESTERN WAXED PAPER COMPANY 
ADwiien of Crown Zelierbach Corp. » 9IDE. Gist Street © Los Angeles 3 
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Mullinix allows 
more latitude for 
selling design and 
striking quality 
appearance — 
lifts your brand 
in visibility far 
above ordinary 
run-of - the - mill 
packaging. 


Convenient, clean and easy to use—no grease on hands. One slice or 
more can be removed without either tearing bacon or package. 
Package will then reseal itself. 

Copyright 1945, Western Waxed Paper Co., Les Angeles, Calif. 
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Reconversion Is Aheada 


5 pews Japanese peace bid this weekend, g& 
almost four years of sanguinary warfare, brs 
to reality the goal toward which America hag hy 
striving ever since the unwarranted attack on Bas 
Harbor. With the fall of the final member of, 
unholy Berlin-Rome-Tokyo triumvirate, this » 
tion’s industry is brought face to face with they 
impact of peace. £ 

The meat packing industry has had its sharp 
tribulations during the war, but the one big g 
ing ray of hope has been that at the end of 
trail it faces no chaotic period of reconversion, % 
packer’s methods of operation are basically 
same in peace as in war, with the added advyg 
of being less harried. There will, of course, } 
numerable replacements of worn equipment § 
many plant additions and modernization proj 
will be carried out as soon as possible, but 
version as the war plants know it is not trou 
the average meat packer. 

But before becoming too complacent abo 
matter of reconversion, maybe it would be 
realize that the meat packing industry DOES 
a reconversion problem—and no trivial one at ti 
It is a reconversion of thinking habits 
through the war years have been influenced 
artificial—and temporary—reversal of the nor 
supply-and-demand picture in the meat b 
Many packers have undoubtedly become so 
tomed to having customers plead for “just ang 
pork loin” that they are in danger of lapsing 
the dreamy belief that such a condition is nom 
and will continue indefinitely. 


This fallacious thinking is dangerous. Normal 
competitive times are coming back, perhaps sooner 
than some of us believe, bringing with them are 
turn to the prewar days when packers fought for 
every scrap of business as avidly as retailers now 
fight for every scrap of meat. True, the end of tk 
war will not immediately signal a plethora of meat, 
but each passing peacetime month will bring the 
market closer to an even keel. 


And as the pendulum continues its swing, each 
and every packer will find that although the fight 
ing abroad has ended, his battle here at home t 
retain and enlarge his market has only been rf 
newed on a more intensive scale than ever before. 


He’ll find his old enemies—the food faddists, the 
cereal manufacturers and other food processors— 
sniping away mercilessly at the markets he has 
held, sometimes uncomfortably, in the palm of bis 
hand for the past several years. And, as his com 
petitors in the meat packing industry make the 
simultaneous discovery, the struggle will grow it 
creasingly bitter. Once meat rationing is 
no holds will be barred. But the smart meat me 
chandiser, like the smart general, won’t be 
napping. He’ll have his offensive ready and 
before the enemy can get set. For the market 0 
tomorrow is a promising one, and to the packers 
who heed its beckoning will go the bulk of the 
ness. 
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Cinnamon is one of the earliest known spices. Ever 
since history was written—in the 27th century B.C. 
it was used as a tribute to kings. In 1505, the Portu- 
guese discovered the island of Ceylon and occupied 
the island in 1536 for the sake of the cinnamon alone. 


True cinnamon, as we know it today, comes from 
the bark of the tree Cinnamomum, belonging to the 
laurel family, and grows in Ceylon, China, the East 
Indies, Southern India, Burma and the Malay Penin- 
sula. The bark is formed into sticks or quills and when 
dried, with two or more closely rolled together, comes 
to us as dried cinnamon, which is then ground to a 
certain fineness. It imparts a pleasing aromatic and 
delicate sweet flavor, and is of bright 
light-brown or yellowish color. 
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INNA MON 


There is a great difference in the flavoring power of 
the various grades of crude cinnamon, as it arrives 
from the Orient, and these variations in grades render 
ground cinnamon undependable as a source of uniform 
flavor. 


CREAM OF SPICE CINNAMON 


The Stange patented process of natural spice extrac- 
tion retains all the natural delicate flavor of true 
Cinnamon. The Stange science of seasoning produces 
new and higher standards of spice flavor, new tech- 
niques of blending, and by standardizing the strength, 
purity and quality of flavor obtained from natural 
spices and by utilizing all of the available flavoring 
substances, Stange has put FLAVOR CONTROL IN LARGE 
SCALE PRODUCTION UNDER LABORATORY CONTROL. 
Cream of Spice (C.O.S.) is nature’s best, put in a form 
most suitable for use in your products. 


WM J. STANGE CO. 


2530 WEST MONROE STREET e CHICAGO 12, ILLINOIS 


SONINGS 
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Seats of Engineering—Development—Researeh 


The 1905 Baker 10 ton somenveres was 8 feet 6 inches high 


and er 5000 pounds. Twenty years later it was a little 
over 3 feet tall. Now it is but 26 inches high—weighs 650 
pounds—a marvel of engineering efficiency! 


This is indicative of what Baker is doing 
toward perfection in design and performance. 


REFRIGERATING & 

AIR CONDITIONING 

© EQUIPMENT 

BAKER ICE MACHINE COMPANY, INC. 


15th & EVANS STREETS © OMAHA 1, NEBRASKA 
BUILDERS OF DEPENDABLE REFRIGERATION EQUIPMENT SINCE 19 
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Cracker-Barrel 
merchandising 
methods were 
the last word’ in 
the Gay Nineties! 




























Today's modern, 1945 
packaging offers better 
sales appeal, cleanliness, 
faster turnover, brand 
identity, product insur- 
ance and steady consumer 
confidence ... 









Photo Courtesy Milprint, Inc.—Milwaukee, Wisconsin 


B. F. M. Scasantnge ARE MODERN, TOO! 


You wouldn't use “Cracker-Barrel” selling to tangy flavor . . . the kind of flavor that brings 


arch 









market your meat products today! Still, many people back for your brand again and again. 


packers are satisfied to use old-fashioned Decide now to make your packaged meats 
seasoning methods that are as obsolete as taste even better than they look! You can do 
"Cracker-Barrel" merchandising. it if you'll switch to modern, B.F.M. SAUSAGE 


NGS. 
B. F. M. SEASONINGS are as modern and and MEAT SPECIALTY SEASONINGS 


streamlined as tomorrow's modern packages! ORDER A TRIAL prum... HOW / 


Every drum of B.F.M. SEASONING is brim- 
. Wee CC 


ming over with rich, spicy goodness . . . luscious, 
FOOD MATERIALS |_< 


806 Broadway 
Cleveland 15 








tledge our entire experience and research to the development of the Packing Industry 
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demands EXTRA protection for 
your meat shipments 


Today's reduced highway speeds and generally slower rail 
movements are increasing the need for extra protection of 
your meat shipments. On thousands of shipments ‘‘DRY-ICE” 
is providing the extra margin of safety that today's condi- 
tions demand. In railway cars, trucks, barrels and other I.c.l. 
containers, “DRY-ICE"’’ is convincingly demonstrating its 
economy and flexibility as a refrigerant-protector of meats 
in transit. 

Our representatives will be glad to show you how to get 
the greatest benefit from every pound of “*DRY-ICE"’. Call 
or write if you want their assistance. 
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“Me...an Engineer...doing 
this and liking it!” 


“Ever hear of a design engineer repairing the 
trucks he designs? It happens regularly at 
Mack—and we wouldn’t have it otherwise! 
Believe me, mister, every time a Mack engineer 
gets his hands dirty, he’s saving your money 


and your mechanic’s time. It’s like this...” 











il 1, When a designer gets away from 
of his drawing board and under the hood, 
i he really begins to appreciate the main- 
tenance man’s angle. He sees mighty 
i- quickly ... 

1. 

ts 

ts 

ot 

i] 





4 +++ you’ve got a mighty practical 

engineer! We Mack engineers 
have been through the mill. That’s 
why we’re so conscious of the impor- 
— of accessibility as a maintenance 
actor. 











2... why a truck should be designed 
so that a repair man can reach the 
parts he wants without spending half 
a day just getting to them... 


















3... and he begins to sense that grop- 
ing for a part under the hood or chassis 
is a lot different from pointing to it on 
a blueprint. Well, sir, after a couple of 
lessons like that .. . 








5. Mack design makes your mechanic’s 
job easier—saves his time and your 
money—shortens layoffs for repairs. 
Just one more reason why Mack Trucks 
cost less in the end. Look around—look 
ahead—buy Mack! 


Mack Trucks, Inc., Empire State Building, New York City. Factories at 
Allentown, Pa.; Plainfield, N. J.; New Brunswick, N. J.; Long Island City, N. Y. 
Factory branches and dealers in all principal cities for service and parts. 
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TRUCKS 


FOR EVERY PURPOSE 
ONE TON TO FORTY-FIVE TONS 


New MackTrucks areavail- 
able for essential civilian 
use. Ask for details. 


* BUY THAT EXTRA WAR BOND TODAY * 
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Armour’s Natural Casings 


The natural shapes of Armour’s 
casings lend themselves to a more 
plump, more inviting appearance—one 
of the most potent selling factors for 
sausages. Careful selection for uniform 
size, careful grading for uniformity 
of strength and texture, and careful 


inspection for quality help you achieve 


sausages with that plump, well-filled 
appearance ...and without costly waste 
and breakage. 

Your nearest Armour Branch or 
Plant will give you the utmost assis- 
tance in providing you with these 
fine, natural casings within the limits 


of the available supply. 





( anmour and Company 
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Producers, Packers 
Ask Smaller Cut in 


Lower Price Subsidy 


OTH cattle producers and beef 

packers agree that the sliding 
gale reduction in subsidy as average 
drove costs decline from the top of the 
stabilization range should be at the rate 
of 2c for each 3c reduction in price, 
rather than the 4c for every 5c decline 
gnder the present regulation. The 
recommendation was made to OPA last 
week by the beef industry advisory com- 
mittee and to the Secretary of Agricul- 
ture a week earlier by the American 
National Livestock Association. 

The producers’ group pointed out that 
such action would provide more support 
at lower price ranges when cattle runs 
are heavy, while the slaughterers em- 
phasized that the program is very tight 
at the maximum, and with the present 
drastic reduction in subsidy payments, 
the program continues too tight within 
the stabilization range. 

At its meeting last week the beef in- 
dustry advisory committee emphasized 
that slaughterers’ results on C grade 
and lower cattle are not as good as on 
the better grades. The committee stated 
that some change in subsidy payments 
is necessary when drove costs are at 
the maximum and recommended that 
subsidy payments on C grade, Canners 
and Cutters and Canner and Cutter 
bulls be increased 25c per cwt. Adjust- 
ments on low grade cattle should be 
made now—not after these cattle have 
been marketed, the committee declared. 


The group also suggested that some 
subsidy adjustment be made for Pacific 
Coast killers to compensate them for 
lower by-product credits and other in- 
equities. 

While approving the custom slaugh- 
tering regulation, as amended, the com- 
mittee recommended that tests should 
be made to determine the advisability 
of establishing a fair custom boning 
regulation. 

Other recommendations by the beef 
industry advisory committee included: 


1: That a program be worked out to 
compensate for inequality in the trans- 
portation allowances on dressed beef 
between zones, particularly in the 
eastern part of the country. 

2: That packer-owned peddler trucks 

given the same markup on miscel- 
laneous beef items under RMPR 169 as 
individually-owned peddler trucks, un- 

there is some very valid reason for 
denying it, 

3: That the requirement for separate 
tompliance on bulls under MPR 574 be 


(Continued on page 28.) 





CERTIFIED OPERATORS 
FREED FROM CONTROL 
ORDER 1 RESTRICTIONS 











OPA’s livestock slaughter control 
and meat distribution program has been 
modified to bring it in line with the 
Patman amendment to the Stabilization 
Act. The action was taken in Amend- 
ment 15 to Control Order 1, effective 
August 10. 

The Patman Act—carried out by the 
Department of Agriculture’s War Food 
Order 139—provides for granting cer- 
tification to operators of slaughtering 
establishments that satisfy sanitary 
and other conditions specified in the 
order, including compliance -with OPA 
price and rationing regulations. The 
meat slaughtered can then be shipped 
across state lines or can be made avail- 
able to war procurement agencies 
through government set-aside orders. 


Since no slaughtering restrictions 
may be imposed upon any operations 
covered by certifications granted under 
the War Food Order, OPA Control 
Order 1 has been changed as follows: 


1: Class 1 (federally inspected) oper- 
ations now include the slaughter of any 
species of livestock covered by a cer- 
tification issued under WFO 139. 

2: Class 2 (non-federally inspected) 
slaughterers will notify OPA that they 
have obtained federal inspection of 
their operations or that they have been 
granted certification under WFO. An 
operator will continue to be a Class 2 
slaughterer of all species of livestock 
not covered by a certification from the 
Secretary of Agriculture — and for 
which quota bases have been issued by 
OPA. These slaughterer’s OPA licenses 
will be modified accordingly. 

3: The meat marking requirements 
of Control Order 1 will now refer to 
the certificate number to be marked 
on all wholesale cuts of meat slaugh- 
tered and inspected under WFO 139. 





Study Ceiling Plan for 
140-Ib. and Down Pigs 











The Office of Price Administration 
has been studying a plan that might 
place pigs weighing 140 lbs. and less 
under price control. A spokesman for 
the agency said that this might be 
necessary because of sales for slaughter 
at excessive prices. 

He stated that in some cases pigs 
weighing 140 lbs. and under, which are 
exempt from price control when sold 
as feeders, are being sold for slaughter. 
In many instances ceiling prices are 
not being observed when they are mar- 
keted for meat. 


Anderson Proposes 
Cattle Subsidy be 
Ended July I, 1946 


ERMINATION of the government 

cattle subsidy program by July 1, 
1946 was recommended to President 
Truman this week by Secretary of 
Agriculture Clinton Anderson. 


Secretary Anderson proposed that 
wholesale and retail meat price ceilings 
be increased to compensate meat pack- 
ers for half the loss of slaughter pay- 
ments, and that the other 50 per cent 
in subsidy withdrawal be taken care 
of by reducing cattle prices, apparently 
by cutting stabilization price range. 

The Secretary said that the Ameri- 
can National Livestock Association has 
agreed to poll its members as to the 
acceptability of this proposal. 


Mr. Anderson said he believed that 
an immediate decision to end the beef 
subsidy next July would bring more 
cattle off the range during the winter. 

If the plan is approved by the live- 
stock association, the OPA and the 
Office of Economic Stabilization “it 
should give us more meat this winter,” 
he said, adding that he had pointed out 
to the livestock industry that if the war 
were to end, leaving a tremendous sur- 
plus of cattle on hand, “the same dis- 
aster” that followed the last war would 
be likely. 


POST-WAR PRICE BILL 


Government agencies would be re- 
quired to pay not less than the market 
prices which prevailed on October 2, 
1942, for meat or meat products pur- 
chased at any time during the period 
of two years following the end of hos- 
tilities with Japan, under a bill (S. 
1335) introduced in the Senate by Sena- 
tor Connally of Texas. The bill has 
been referred to the Senate committee 
on agriculture and forestry. 


The bill’s sponsor says that it is not 
a support price measure but merely re- 
quires that when any purchases of live- 
stock products are made by the govern- 
ment, the government shall pay prices 
reflecting the October, 1942 level. 


ARMY WILL BUY "LIMITED 
QUANTITIES" CANNED MEAT 


“Limited quantities” of canned meats 
will be purchased for delivery to Octo- 
ber 31, the Chicago Quartermaster De- 
pot stated this week in announcing its 
canned meat buying program for de- 
liveries during the month of October. 
The canned meat products on which of- 
ferings were requested: ham chunks, 
roast beef, beef tongue, whole ham, 
corned beef and sliced dried beef. 





Custom Slaughter 
Rules Clarified by 
RMPR 169 Revision 


OSSES resulting from inferior hides 
or unsalable offal encountered in 
custom slaughtering of livestock will be 
borne by the owner of the animals 
rather than by the custom slaughterer 
under Amendent 57 to RMPR 169, ef- 
fective August 9, the Office of Price 
Administration announced this week. 
Prior to issuance of the amendment 
custom slaughterers were required to 
assume ownership of all by-products. 
These items were valued at ceiling 
prices in determining the slaughterer’s 
fee for services rendered. The custom 
slaughterer was required to remit to 
the owner of the livestock slaughtered 
the difference between his slaughtering 
allowance and the value of the by- 
products. When inferior hides or un- 
salable offal were encountered, the cus- 
tom slaughterer took the loss. 


The amendment also clarifies other 
points in connection with the regulation 
of custom slaughtering fees under 
amendment 55 and defines “custom 
slaughtering” to clear up misunder- 
standing as to the scope of services re- 
quired. OPA said that, in general, pric- 
ing technique under amendment SS has 
been found suitable. 


Provisions of the amendment include: 


1: The amendment set forth in detail, 
the point at which custom slaughtering 
service commences and ends, and the 
service which the custom slaughterer 
must render incidental to the actual 
killing operation. 

2: The kosher custom slaughterer is 
allowed to deduct 35c per cwt. from the 
amount required to be remitted to the 
owner by the custom slaughterer. This 
amount is sufficiently high to cover the 
necessary costs incidental to the kosher 
custom killing operation, but no higher. 


3: The slaughterer may transfer the 
hides, skins or any of the by-products 
to the owner regardless of their qual- 
ity, and credit their value against the 
amount of the remittance required of 
the customer slaughterer. The specific 
amounts to be deducted are set forth 
in a new table, depending upon the 
product transferred. It is provided fur- 
thermore that the custom slaughterer 
shall not be required to make the remit- 
tances required under subparagraph (c) 
{2) of section 1364.401 in any case in 
which a beef or veal carcass derived 
from a custom slaughtered animal has 
been condemned by an inspector of the 
U. S. Department of Agriculture or of 
any state or local government agency. 

4: The amount of remittance in- 
volved in the custom slaughtering of 
bulls of the top grades has been equated 
with the amount of the remittance re- 
quired in the case of bologna bull 
slaughter. Likewise, the remittance re- 
quired in the case of the custom slaugh- 
ter of cows of utility grade has been 

(Continued on page 40.) 
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CERTIFICATION 
GRANTED TO 28 
INTRASTATE FIRMS 











Twenty-eight intrastate slaughterers 
were certified by the U. S. Department 
of Agriculture up to August 4 for 
quota-free operation under provisions 
of WFO 139 and the Patman amend- 
ment to the Emergency Price Control 
Act. The list of firms certified includes: 

Certified Markets, Inc., Compton, 
Calif.; K & B Packing & Provision Co., 
Denver, Colo.; Loeb & Gottfried, 
Hialeah, Fla.; Wolverine Packing Co., 


Detroit, Mich.; K. Shapiro, Detroit, 
Mich.; Davis Packing Co., Detroit, 
Mich.; Cohen & Levenberg, Detroit, 


Mich.; J. A. Kratage, Detroit, Mich.; 
Thompson Beef Co., Detroit, Mich.; 
Primeat Food Products Co., Detroit, 
Mich.; Frederick Packing Co., High- 
land Park, Mich.; Joseph Rozich & Son, 
Detroit, Mich.; Detroit Packing Co.; 
Detroit, Mich.; Edwin Beef Co., Ham- 
tramck, Mich.; Monarch Packing Co., 
Detroit, Mich.; Wendall Packing Co., 
Hazel Park, Mich.; Hyman & Snow, 
Detroit, Mich.; Max Stein, Detroit, 
Mich.; Robert Laurie, Detroit, Mich.; 
Costello Packing Co., Detroit, Mich.; 
Harry Smith, Detroit, Mich.; Bettinger 
& Barnett, Detroit, Mich.; Standard 
Beef Co., Detroit, Mich.; H & W Food 
Stores, Grand Island, Nebr.; P. Conti 
and Sons, Inc., Henrietta, N. Y.; Peer- 
less Packing Co., Cleveland, Ohio; 
Greenwood Packing Plant, Greenwood, 
S. C.; Home Packing Co., Toledo, Ohio. 

It is reported that a high proportion 
of the certifications have been granted 
in Michigan, and particularly around 
Detroit, because federal authorities are 
using that area for testing out the 
operation of the new program. Mich- 
igan, moreover, has somewhat higher 
state meat inspection standards than do 
some of the other states. 


It is understood that more than 600 
received by the U.S. Department of 
Agriculture authorities. 


N. Y. CITY ORDINANCES 
HAVE STIFF PENALTIES 
FOR BREAKING OPA LAW 


Under two New York City ordinances 
signed recently by Mayor F. H. La- 
Guardia, state penalties for violation of 
OPA regulations by New York City 
retailers and wholesalers have been in- 
creased sharply. The New York state 
law (designed to back up OPA regula- 
tions) provides a $25 fine and five day’s 
imprisonment as maximum penalties 
for dealers, but one of the new city 
ordinances provides for a $100 fine and 
30-day jail sentence for retailers and 
wholesalers found guilty of violating 
price and rationing regulations, while 
the second, applying to wholesalers 
only, calls for a $500 fine and 90-day 
sentence. 
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SET NEW FLAT PRICES 


FOR UNSELECTED Hines 



















Maximum prices for sales of gree 
partially cured hides to tanners or 
agents, as well as to all other pure 
ers, were announced this weekend 
the Office of Price Administration 
Amendment 12 to RPS 9, effective Ay 
gust 16. #, 

The new ceilings are “flat” prices for 
unselected hides. The price to a tannge 
or his agent is 25 per cent below the 
maximum prices provided for classi 
lots of unselected cured hides, and j 
other purchasers, 20 per cent below 
such maximum prices. Up to now, g 
discount on sales of green hides has 
been provided only on sales to tannery 
or their agents. 

The action, effective August 16, 1945, 
is in line with Amendment 57 t 
RMPR_ 169 requiring the custom 
slaughterer to keep all edible and in. 
edible by-products of the slaughter, in. 
cluding the hides, and establishing 
prices to be paid the owner by the 
slaughterer over and above the cost of 
slaughtering. Under the circumstanees, 
green hide prices for sales to tanners 
alone are inadequate. Green hide prices 
to other purchasers also are n 
to prevent the slaughterer from resell 
ing the hides to the owner at a pre 
mium, as an indirect means of inereas- 
ing his charges to the owner. 

The new prices for green and par 
tially cured hides conform with the hide 
allowances provided in the beef and 
veal regulation, and reflect the value of 
the hides more completely than the 
prices that have existed in the past 
OPA said. Lower prices are provided 
for sales to tanners and their agents, 
so that tanners “will not crowd 
dealers out of their traditional d 


In all sales of green or partially 
cured hides, the seller must deliver a 
invoice or other document to the 
chaser, describing the hides and 
the exact classifications outlined in the 
regulation. If this information is mt 
given, the maximum price for the hides 
becomes the maximum price for W& 
classified lots of cured hides, reduced 
by 25 per cent on sales to tanners and 
20 per cent on sales to all other pur- 
chasers. The prices for unclassified 
hides are lower than the prices for 
classified hides, OPA explained. 


' 





RATE CUT POSTPONED 


The Interstate Commerce Commis 
sion has extended to November 10 the 
effective date of its order reducing rail 
freight rates on fresh meats and pack 
inghouse products shipped from the 
Midwest to the Pacific Coast and moun- 
tain states. The original effective date 
of the order was September 10. The 
postponement was granted at the re 
quest of the carriers. 


_Prior to the postponement the Mon- 
tana Railroad Commission had peti- 
tioned the ICC to defer the effective 
date until six months after V-J day. 
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Gl HAMBURGERS BY THE THOUSANDS 


N order that GI Joe and his buddies 
] may enjoy a traditional favorite 
among American foods—hamburger 
—methods have been developed for 
coking and canning hamburger patties 
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which perhaps hit a new high in the 
packing industry for continuous proc- 
essing of meat products. 

A process for canning the hamburg- 
ers and delivering them in the huge 
quantities needed was developed through 
the Quartermaster Corps Subsistence 
Research and Development Laboratory 
at Chicago, where many other stand- 
ard and special rations were worked 
out. The finished product is a 5%-oz. 
field ration can containing two ham- 
burger patties. Sometimes the pre- 
cooked hamburger is eaten cold, but 
most often, and when field conditions 
permit, it is heated over small fires in 
the battle area. 

When the Lake Odessa Canning Co., 
Lake Odessa, Mich., was authorized to 
pack this new item, it was realized that 
ordinary methods of frying would be 
out of the question, both because of the 
quantities needed and the lack of con- 
trol over quality. Mechanized deep- 
frying proved to be the answer, and 
the accompanying photographs illus- 
trate some of the details of this method 
as practiced in the Lake Odessa plant. 


Special equipment was contrived to 
expedite processing. Ground beef pass- 
ing through a mechanical former (see 
Photo 1), is made into patties which 
are placed by hand on perforated metal 
trays. The patties are fed into the 


fryer and drawn through the hot fat, 
emerging partially cooked. Photo 2 
shows trays of hamburgers being placed 
in special deep-fat fryer, through which 
trays are drawn by an endless metal 
belt. 

Control during the cooking is attained 
through regulation of fat temperature 
and rate of belt travel. After being re- 
moved from discharge end of fryer 
(Photo 4), patties are packed by hand 
two to a can (Photo 5); then cans are 
sealed and the product pressure-steam 
cooked for thorough sterilization. 

In the Lake Odessa installation, re- 
moval of the accumulation of insoluble 
protein in the deep-fat fryer is accom- 
plished by means of an edible fat filter 
(Photo 3). The filter is said to remove 
objectionable substances from the fat 
during the continuous filtering opera- 
tion through filter paper, and also to 
lighten the color of the fat. 

At the end of each day, the fat is 
again filtered as it is removed from 
the fryer, using a special compound 
which, when agitated with the hot fat 
prior to filtering, causes it to give up 
most of its discoloration and restores 
much of its natural sweetness. Fat is 
then piped to a container and the fryer 
cleaned for the next day’s operation. 

The filter is manufactured by the 
Sparkler Mfg. Co., Mundelein, IIl. 
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FIGURE 1 


methods that packinghouse engi- 

neers and electricians can use in 
cleaning windings, rotors and stators of 
electrical equipment. The one, or com- 
bination, to use depends upon the reason 
for cleaning the machine. Cleaning of 
apparatus and insulation goes beyond 
simply wiping off the surface with sol- 
vent, or removing old coils and scraping 
the slots free of varnish. Meat packers 
can save money, time and labor on 
cleaning and subsequent operations if 
the jobs are analyzed and proper meth- 
ods used. 


Machines which are being rehabili- 
tated by another varnish and ovenbake 
dip require a type of cleaning that will 
remove grease, dirt and carbon dust, but 
not damage the insulation. For stators 
or rotors which are to have the coils 
removed and then rewound, a method 
can be used that not only eliminates dirt 
and grease, but also softens the varnish 
film to facilitate removal of coils, clean- 
ing of vent ducts, and of frames. Proper 
cleaning of laminations and slots can be 
achieved by still another method. In 
souie cases machines may require spe- 
cial cleaning with water or solvents due 
to exposure to chemical fumes, salt wa- 
ter, or flood waters. 


These examples indicate the need for 
careful analysis of the cleaning problem 
and of then making provision for facili- 
ties to do the job economically. Usually, 
adequate temporary equipment can be 
installed to take care of the special 
cleaning necessary. 


Standard Cleaning Methods 


Standard methods of cleaning insula- 
tion include wiping the parts with lint- 
less cloths soaked with solvent; blowing 
the dirt out ith air pressure; drawing 
the dirt off with vacuum cleaning ap- 
paratus; spraying or immersing in sol- 
vents, and washing with water. Spe- 
cialized methods include vapor degreas- 
ing and the use of the steam “jenny.” 
The methods used depend upon the var- 
nish treatment of the apparatus and 
conditions involved. 


Machines treated with asphalt base 
varnishes cannot be cleaned by vapor 
degreasing unless complete stripping 
and removal of varnish is contemplated. 
Low-powered solvents should be used on 
asphalt base varnishes if the film is not 
to be removed. Synthetic varnishes will 
stand more severe cleaning methods 


" T mett are several rather simple 
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CLEANING WINDINGS 


ELECTRICAL 





FIGURE 2 


By D. L. GIBSON 
Insulation Engineer 
Transportation & Generator Division 


Westinghouse Electric Corp. 
East Pittsburgh, Pa. 


than asphalt varnishes without injury 
to the film. 


Cores stripped for rewinding may be 
further cleaned by sand blasting, vapor 
degreasing or solvent immersion. This 
discussion applies to machines that may 
be dismantled to be cleaned or machines 
that can be taken to plant repair shops 
for an overhaul. The following methods 
do not apply to high voltage machines 
of 4,000 volts and over. These require 
special cleaning processes with low- 
powered solvents. 


Blowing out dirt with air at about 40 
to 50 lbs. pressure is usually effective, 
particularly in inaccessible places (Fig- 
ure 1).° However, use of air merely 
removes the loose dirt and does not dis- 
turb the embedded material. Cleaning 
can be done quickly with compressed 
air; however, the air should be dry and 
clean and the windings should not re- 
ceive the full force of the air pressure. 
Equipment to be cleaned should be given 
a preliminary going over with air pres- 
sure to remove the loose dirt. Care 
should be exercised in using air to pre- 
vent blowing dirt into cracks in the 
insulation. Vacuum cleaning equipment 
should be used if available as it does a 
good cleaning job and, in addition, does 
not distribute the dirt around the shop. 

When the accumulation of dirt on the 
frame and insulation contains oil and 
grease, an organic solvent will be re- 
quired to remove it (Figure 2). Sol- 
vents for oil and grease can be applied 
by wiping with lintless cloths moistened 
with the cleaning fluid. Obviously, this 
method cleans only the readily acces- 
sible places. Pressure spraying or im- 
mersing the parts in a bath of the sol- 
vent reaches the inaccessible parts. The 
immersion method entails some hazard 
caused by the maintenance of tanks of 





EQUIPMENT] 





FIGURE 3 


solvent. However, small motors can be 
easily cleaned by hanging on racks and 
dipping in solvents. 

These methods adequately clean the 
surface of the machine for repairs, or 
of the insulation for additional varnish 
treatment or for removal of a few coils, 
They do not clean out vent ducts, dis 
solve varnish, loosen coils in the slots, 
or clean slot laminations. The baked 
varnish film is rarely injured. 


Three Organic Solvents 


In general there are three types of or- 
ganic solvents in use for cleaning: 1) 





Petroleum distillates of low solvency 
power, such as mineral spirits or a high 
flash dry cleaning solvent known @ 
Stoddard’s solvent, or cleaner’s naph- 
tha; 2) Petroleum distillates of a me 
dium solvency power, such as naph- 
thenic mineral spirits; 3) Carbon tetra- 
chloride. 

Petroleum solvents for cleaning pur- 
poses should have flash points of ap 
proximately 100 degs. F. or greater, and 
a solvency power (kauributanol value) 
in the range of 30—45. Such solvents are 
inexpensive. They evaporate leaving 
little or no residue. It should be remem- 
bered that high flash point solvents 
minimize the fire hazard, but they are 
inflammable. The necessary precautions 
and facilities should be provided for 
storing flammable liquids. Usually, in- 
surance regulations provide adequate 
instructions for storage of solvents. 


Petroleum solvents are the least toxic 
but ample ventilation should be fur 
nished, as should the necessary fire pre 
cautions. Carbon tetrachloride is non- 
inflammable, but extremely toxic, and of 
very high solvency power. This should 
be used only when a very severe dirt 
condition is encountered, and then only 
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special health precautions. In 

4 ——— earbon tetrachloride is 

mixed with the petroleum solvents to 

their cleaning power, and de- 

the fire hazard. A mixture of 

50 per cent carbon tetrachloride and 50 

cent mineral spirits is non-inflam- 

mable, but the vapors mixed with the 

right proportions of air are explosive. 

no case should alcohols, benzol, or 

be used. They are severe, will dis- 

or soften the varnish present, are 

ely toxic, and are fire hazards. 

m distillates of low solvency 

will not attack the baked varnish 

present, but will dissolve oil, 

and loosen dirt. Some air drying 

varnish films will be softened by petro- 
jum solvents. 


Yopor Degreasing 


For some years, metal finishing or 
process shops have utilized vapor de- 
ing tanks for cleaning surfaces 
prior to further handling or finishing 
with enamel or paint. This method 
ttilizes the principle of condensing hot 
givent vapors on the metal to be 
deaned, which washes off the grease 
and dirt, through a continuous con- 
densing process (Figure 3). The wash- 
ing solvent is always clean, since it 
condenses on the surface from a vapor. 
Solvents used are high boiling, toxic, 
non-infammable, chlorinated com- 
pounds called trichlorethylene and per- 
chlorethylene. Sold under various trade 
names, these compounds are brothers to 
carbon tetrachloride, and are known to 
the chemist as unsaturated compounds. 
The degree of unsaturation or double 
bond indicates chemical activity; the 
chlorine atom gives high solvency to the 
molecule, as well as non-inflammability. 
This combination gives a material 
which attacks or dissolves greases, oil, 
dirt, enamels and varnish films, and 
many organic chemicals. However, these 
solvents have no dissolving effect on 
shellac and some organic enamel fin- 
ishes. Trichlorethylene boils at 188 
degs. F., while perchlorethylene boils at 
250 degs. F. 

Such principles may be adapted to 
dean wound cores or othef equipment 
where all the coils are to be removed, 
or where equipment is to be rewound, 
and vents and metal thoroughly cleaned. 
The hot vapors condensing on the equip- 
ment attack the dirt, grease and var- 
nish film. The solvent softens and dis- 
solves the varnish around the coils so 
that stripping is accomplished easily 
and laminations are not damaged on coil 
removal. If slots and laminations are to 
be further cleaned, the core may be 
returned after stripping for another 
deaning cycle. This method is not to be 
recommended where only the insulation 
surface is to be cleaned and the wound 
core given a coat of varnish and baked. 
Some use has been made of the process 
for surface cleaning, where the ma- 
chine has been treated with certain syn- 
thetic varnishes, and careful control is 
exercised in the degreasing - process. 
However, the control must be precise 


80 that the vapors will not soften the 
varnish film. 


The degreasing process is carried out 
in a tank heated by steam or gas and 
provided with cooling coils on the inner 
walls. There are patented degreasing 
chambers on the market, which are fur- 
nished and installed by companies spe- 
cializing in this method. In this opera- 
tion, the cleaning solvent is brought to 
vaporization or boiling. Then the vapor 
rises to the condensing coils, located 
near the top of the chamber. The appa- 
ratus to be cleaned is lowered below the 
vapor line into the vapor, which con- 
denses immediately in a steady stream 
on the piece. When equipment reaches 
the temperature of the vapor, condensa- 
tion stops and the cleaning process is 
completed. 


Some success has been achieved in 
surface cleaning by use of hot water 
under pressure. Portable steam “jen- 
nies” are available with special jet guns 
and nozzles to eject hot vapor at 60 to 
70 lbs. (nozzle pressure). Such a device 
heats flowing water and ejects it in 
vapor form through a cleaning gun or 
nozzle under pressure. This method is 
efficient particularly for removal of 
dirt, dust, mud or chemicals. Attach- 
ments are available to feed so-called 
neutral soaps or solvents into the vapor 
stream. The soap emulsifies grease or 
oils present and makes them easily re- 
movable. The use of strong alkali soaps 
should be avoided due to their injury to 
varnish films and the danger of leaving 
conducting particles on the insulation. 


Electrical apparatus which has been 
in flood waters, and is clogged with 
silt and mud (Figure 4), or equipment 
exposed to water soluble chemicals 
(Figure 5), probably needs to be cleaned 
by immersion in water. Some chemicals 
to which modern electrical machinery is 
exposed are soluble in water and be- 
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come embedded in grease as a hygro- 
scopic slime. These can best be cleaned 
by immersing the dismantled parts in 
running water at 125-135 degs. F., 
scrubbing the metal with brushes and 
wiping the insulation with lintless rags. 
After water immersion, the machines or 
parts may be given additional cleaning 
with a steam “jenny.” 


Three Ways of Drying 


With any process where water is used 
on electrical windings, care must be 
taken to dry out the equipment slowly 
so as not to damage the insulation by 
formation of steam. There are three 
methods of drying winding insulation: 
1) Internal heat, 2) external heat, 3) 
combination of both types of heat. 

Shops where electrical machinery is 
maintained and repaired should have a 
forced draft ventilated oven capable of 
reaching 275 degs. F. This could be 
used for baking of varnish and the dry- 
ing of machinery after cleaning with 
solvent or water. When water has been 
used for cleaning it is preferable to dry 
the windings in an oven. Regardless of 
the heating method used, it is recom- 
mended usually to limit the first bake 
to a maximum of 167 degs. F. on the 
windings, and to raise the temperature 
slowly to 230 degs. F., maximum for 
Class A windings and to 266 degs. F., 
maximum for Class B windings. Fre- 
quent insulation resistance readings 
should be made and curves plotted for 
future reference in order to standard- 
ize bakes for certain classes and types 
of machines. The drying time necessary 
is controlled by the size of the machine 
and the heating methods used, as well 
as the condition of the windings. 

Cores can be further cleaned after 
the coils have been removed by use of 
a blast of fine sand, applied under pres- 
sure. Slots can be cleaned in this man- 
ner preparatory to rewinding. However, 
the operation has to be controlled care- 
fully in order not to burr laminations 
or remove steel from the punchings. 
There is some question as to the effect 
on core losses, but there are reports 
that this method is being used on cer- 
tain types of cores. The cleaning is 
carried out by a blast of sand directed 
through a hand gun at 75 to 85 lbs. 
pressure (at the nozzle). Cores to be 
cleaned are placed on a special revolv- 
ing platform which contains hoppers for 
the sand. All sand is screened auto- 
matically before re-use. By means of 
the hand gun the blast in the slots is 
directed parallel to the length of the 
core. 

It is not advocated that facilities for 
such diversity of methods be kept avail- 
able. However, apparatus to be cleaned 
should be analyzed thoroughly and the 
proper methods used to remove the type 
of contamination. Considerable thought 
should be given to the type of dirt and 
foreign matter present. It may be pos- 
sible that a majority of equipment to be 
cleaned falls within a certain category, 
and a suitable method can be installed 
to speed the process. Use of proper 
cleaning methods can save money, time, 
and labor. 
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Se Cre Hild Dhewes Always One that Btands Out! 


@ Pre-eminence is justly reserved . . . for those who have 
made great contributions to a chosen field of endeavor . . . 
for those whose genius has lifted them head and shoulders 
above the crowd. In music... in painting... in science 
and in industry... there is always one who stands out. 
This reward is hard to win—and hard to keep. For 
it must be won—again and again. Today, 
tomorrow ... and every day. 

A leader in its class among the distinguished 
names of American industry, is Diamond 
Crystal Alberger Process Salt. This salt is pre- 
eminent because its users have learned for 
themselves, through years of satisfactory ex- 


perience, that Diamond Crystal Salt can always be relied 
on for the highest quality, purity, uniformity, cleanness, 
and true salt flavor. 

Diamond Crystal has only one standard—the highest. 
And only Diamond Crystal is made by the exclusive 
Alberger Process to meet that standard. 

NEED HELP? HERE IT 1S! 
If you have any salt problems . . . questions 
about grade or grain size . . . any food-proces- 
sing worries that expert salt knowledge might 
clear up, write to our Technical Director, 
Dept. I-21, Diamond Crystal Salt Co., Inc, 
St. Clair, Michigan. 
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REDUCING ODORS FROM 
RENDERING OPERATIONS 


The problem of rendering plant odors, 
or packinghouse rendering department 
odors, crops up from time to time, espe- 
dally during the warmer months. While 
members of the industry have far less 
difficulty with such complaints than 
they did before the development of dry 
rendering, an operator occasionally 
finds himself in serious difficulties with 
hisneighbors and municipal authorities. 

In a few instances rendering plant 
owners or packers have been inclined to 
disregard the complaints of others and 
to reject remedial measures. By doing 
so they have lost public good will and, 
in some cases, have finally been forced 
to move their plants or change their 
operating methods. One renderer fought 
through the courts against the demand 
of municipal authorities that he install 
proper equipment to minimize odors— 
and then had to move his $100,000 plant 
toanother locality. 

As one rendering expert points out, 
the problem of odors has never been en- 
tirely licked, but it can be minimized to 
the extent that there can be no reason- 
able complaint against the plant or its 
operator. This expert suggests that al- 
most all difficulties of this kind can be 
diminated by: 

1; Good housekeeping in the plant 
and rapid handling of the product to be 
rendered, whether packinghouse fats or 
dead stock. 


2: Installation of a barometric con- 
denser or jet condensing vacuum pump 
to condense the odor-carrying vapors 
and condensible gases. 


3: Use of plenty of water in the op- 
eration of the barometric condenser. In 
many cases where operators have not 
dbtained good results with barometric 
condensers it has been found that their 
water supply was not large enough 
(particularly during the summer) or 
that they were attempting to “save” 
water. 

For efficient operation the barometric 
condenser should be installed not less 
than 34 ft. 6 in. above the water in the 
sump where the tail pipe from the con- 
denser discharges. Moreover, the dis- 
tharge end of the tail pipe must be cov- 
ered with water at all times. If suf- 
feient water is being employed in the 
barometric condenser, the discharge 
pipe carrying water to the sump should 
lever be so hot that it cannot be 
grasped in the hands with comfort; 

Smeans around 110 degs. F. 

In some cases it may be desirable to 
‘quip the condenser with a steam jet 
for eliminating air and non-condensible 
gases and to discharge these into the 


atmosphere at least 35 ft. or more above 
the plant. 


The condenser water does carry some 
odor but it is ordinarily discharged into 
the sewer and gives no trouble. In some 
cases, however, it may be desirable to 
cover the sump and/or to spray the 
condenser water over a bed of crushed 
rock at least 3 ft. thick before allowing 
it to enter the sewer. 


BELTING INSULATION 


The best way to eliminate belt static 
is to apply a material to the surface 
of the belt which will serve as a good 
conductor of electricity, according to 
P. W. Edwards and J. O. Reed of the 
Bureau of Chemistry and Soils, U. S. 
Department of Agriculture. They re- 
port that for rubber belts a good grade 
of spar varnish is a satisfactory vehi- 
cle. Powdered aluminum, bronze, cop- 
per, graphite and lamp black were tried 
as the conducting medium. 

The most satisfactory results for a 
non-static rubber belt dressing was ob- 
tained by using 18 per cent lamp black 
with 82 parts of spar varnish, they 
found. For a good non-flammable thin- 
ner they recommend equal volumes of 
carbon tetrachloride and varnish mak- 
ers’ and painters’ naphtha. The experi- 
menters state that “no trace of static 
was detected after the dressing had 
been applied.” They caution against 
using the belt until the anti-static 
dressing has dried thoroughly. 

For leather belting, Edwards and 
Reed recommend the following for- 
mula: 100 ce. liquid fish glue, 88 cc. 
glycerine, 100 cc. sulphonated castor 
oil, 170 cc. water, 82 grams lamp black, 
and 20 cc. of 2 per cent ammonium hy- 
droxide. In some instances it may be 
advisable to increase the quantity of 
glycerine and fish glue. This dressing 
may be applied while belt is in use. 








BRINE ACIDITY CONTROL 


A refrigerating brine should not be 
allowed to turn from an alkaline to an 
acid condition, the Calcium Chloride 
Association points out, since acids 
rapidly corrode the metals ordinarily 
used in refrigeration systems. The 
degree of alkalinity or acidity of a 
brine may be expressed in pH values. 

The pH scale is logarithmic in char- 
acter, and for this reason changes in 
pH value represent multiples rather 
than additive changes in actual acidity 
(hydrogen ion concentration) or alka- 
linity (hydroxylion concentration). For 
example, a solution having a pH value 
of 11 is ten times as alkaline as one 
testing pH 10, and 100 times as alkaline 
as one testing pH 9. Similarly on the 
acid side, a solution testing pH 4 is 
ten times as acidic as one testing pH 5. 

The pH scale starts at pH 7, which 
represents the neutral point. Values 
from 7 down to 0 represent increasing 
acidity as the numbers become smaller, 
whereas values from 7 up to 14 repre- 
sent alkalinity as the numbers become 
larger. 


For plant control tests, where ex- 
treme accuracy may be unnecessary, 
certain organic color indicators are 
serviceable. Such colorimetric “indi- 
cated” or “apparent” pH values are 
likely to be slightly higher than electro- 
metric readings due to a salt concen- 
tration effect, necessitating subtracting 
an experimentally determined correc- 
tion of approximately 0.6 pH to obtain 
the true pH value. 


GLYCERINE FOR FILTERS 


Research at the laboratories of the 
Glycerine Producers’ Association is said 
to indicate that a glue-glycerine-water 
solution comprises as suitable moisten- 
ing material for filter bases such as 
those used in heating and air condi- 
tioning systems. A solution of 0.2 per 
cent glue in 50 per cent glycerine was 
found satisfactory. This mixture is 
claimed to have an advantage over oil 
base treatments in that when the filter 
becomes dirty and clogged it can eas- 
ily be washed clean with cold water 
and a fresh solution applied. 











GRINDER ASSEMBLY STAND 


A handy metal stand for holding 
idle meat grinder parts is shown 
here. Designed and built by Hank 
Tieman, an engineer of Richter’s 
Food Products, Inc., Chicago, the 
stand is said to conform with all 
BAI sanitary specifications, includ- 
ing the provision that all grinder 
parts must be stored at least 1 ft. 
above floor level. Among advan- 
tages afforded by the stand is the 
proximity of matching knives and 
plates. The unit can accommodate 
five sets of knives and plates, a 
feed screw, cylinder nut and 
wrench for assembling parts. 
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or lambs to a legally authorized slaugh- 
Questions and Answers terer for slaughter; (b) Any legally 
id authorized slaughterer who has raised 
on Lamb-Sheep Subs y sheep or lambs and has slaughtered 
them; (c) Any legally authorized 
I lanati f th ram ‘Slaughterer who has purchased sheep 
eds ohana od: seh set eg and lambs for feeding and after feeding 
lambs, the U. S. Department of Agri- not less than 30 days, has slaughtered 
culture issued a number of questions them; (d) Any legally authorized 
and answers this week. Those of most slaughterer who sells and delivers sheep 
dink tahetenk to sacle Silines. and lambs which he has either raised 
P tis ; or has purchased for feeding, such 
QUESTION: Who are eligible to re-_ slaughterer having owned them for not 
ceive — under the program for less than 30 days previous to selling, 
sheep or lambs sold and delivered or and haying sold and delivered them to 
slaughtered on or after August 5, 1945? another legally authorized slaughterer 
ANSWER: (a) Any person (except for slaughter. 
a legally authorized slaughterer) who QUESTION: If a slaughterer pur- 
has sold and delivered eligible sheep chases lambs and certifies them for 




















@ Votator-processed lard—and Votator 
processing equipment—are clean. Be- 
cause the system is completely closed, 
there is no chance for contamination. 
Even air or gas content can be rigidly 
controlled. With Votator, chilling, plas- 
ticizing and aerating are accomplished 
in One continuous process, a matter of 
seconds from hot oils to packaged lard. 
Your lard will be snowy-white and 
uniformly creamy, with that extra eye- 
appeal and keeping quality which war- 
rant a better price. Fully automatic, 
economical of space, low in operating 
cost—get all the facts about Votator be- 
fore you buy new equipment. Write to 
The Girdler Corp., Votator Division, 
Dept. NP2-4, Louisville 1, Kentucky. 


A CONTINUOUS 
CLOSED LARD 
PROCESSING UNIT 





A GIRDLER PRODUCT 
*Trade Mark Registered U. S. Patent Office 
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slaughter can he sell any of such lambs 
to another slaughterer for immediat, 
slaughter ? 

ANSWER: Yes, provided he receive 
a written memorandum certify 
slaughter which he shall attach to the 
original certification. The sale must ng 
be in violation of the Packers ay 
Stockyards Act. 

QUESTION: What evidence shou 
be submitted by the seller before pay- 
ment is made? 

ANSWER: He must show whether 
the animals were lamb or sheep, nup. 
ber, total live weight of the lot, pm. 
chase price paid if he did not raise the 
sheep or lambs, date of delivery anj 
name and address and license number 
of the legally authorized slaughtere 
who purchased the sheep or lambs for 
slaughter. The legally authorize 
slaughterer or his agent must certify 
that the sheep or lambs were purchasej 
for slaughter. 

QUESTION: What evidence jis re 
quired of a legally authorized slangh- 
terer who applies for payment on sheep 
or lambs which he purchased? 

ANSWER: He must present, on pur. 
chase made on or after August 5, 1945, 
an agreement signed by the seller show- 
ing the date of sale, prices received, and 
that the sheep and lambs were not sold 
to him for slaughter. On purchase 
made prior to August 5, 1945, no agree- 
ment will be required but he must 
show that he had fed them at least 3 
days. He must also show whether they 
were lambs or sheep, number, purchase 
prices paid, and the live weight at the 
time of slaughter. 

QUESTION: If sheep or lambs are 
purchased by a slaughterer or his agent 
for the purpose of feeding, what cer- 
tification must be furnished? 

ANSWER: A certification in dupli- 
cate stating that a lot of lambs or sheep 
have been purchased for feeding, and 
showing the number and prices paid, 
should be furnished the seller or his 
agent. The seller or agent shall sign 
one copy and return it to the slaugh- 
terer or his agent for the purpose of 
slaughter evidence when slaughterer 
or his agent is making application for 
payment on such lot of sheep or lambs. 

QUESTION: How does the eligible 
seller or slaughterer receive payment? 

ANSWER: The applicant takes his 
certification and other evidence to the 
county AAA office and receives a sight 
draft on the account of the CCC. 

QUESTION: Where should applica 
tions be submitted ? 

ANSWER: In the county where the 
farm, ranch, or feedlot (where the 
sheep and lambs were located during 
the last 30-day period prior to the time 
for slaughter) is considered located for 
the purposes of the Agricultural Con- 
servation Program. 

QUESTION: Who is a legally at 
thorized slaughterer ? ; 

ANSWER: Any slaughterer who 
operating under federal inspection or 
any slaughterer who is operating 
OPA regulations and orders. 
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Sure of Your Cure? 


N curing meat it’s mighty important to judge 

your salt carefully...for an inferior salt, contain- 
ing bitter-tasting chlorides of calcium or magne- 
sium, increases the danger of getting an inferior 
meat out of the cure. 


Remember, a clear brine is not necessarily a good 
brine! Impurities are invisible in solution, and are 
not removed from the brine by filtration. 


To make sure, use the finest salt obtainable, 
Worcester Salt! 


Worcester Salt is almost 100% free from trouble- 


making compounds...so pure it gives you the best 
possible preservative action... goes a long way in 
inhibiting micro-organisms that cause spoilage. 


You'll find that Worcester Salt provides extra 
flavor benefits, too. Helps heighten the full, rich 
meat taste...brings out more appetite-appeal in 
other ingredients, such as sugar and spices. That’s 
a real “plus” in the specialty meats so much in de- 
mand these days. 


It’s better business to use better salt. Take it from 
America’s leading meat men: the best salt is Wor- 
cester...the salt you’re always sure of! 


When ® WORCESTER SALT Youte Sure 
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You May Be in This Story! 








ZA | \-y\\\ 


FOOD PRODUCT MANUFACTURER is BUT ONE DAY HE SPOTTED a Nekoosa- 
baffled and worried because he can’t find Edwards advertisement in the National 
the right inner and outer wrappers for his Provisioner—and it gave him a wonderful 
food package. clue to follow. 














YES...HE CALLED IN HELP from Nekoosa- IF YOU BELONG IN THIS PICTURE, why 
Edwards Research Laboratory. Nekoosa- not make short work of your problems 


Edwards technicians and engineers solved by calling on Nekoosa-Edwards Research 
his problem —fast ! men—now! 

















NEKOOSA-EDWARDS PAPER COMPANY 


PORT EDWARDS WISCONSIN 
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Personalities and Events 








if the Week 


@ Lt. Colonel J. W. Fraser has been 
designated director of the procurement 
division, Chicago Quartermaster Depot, 
to succeed Colonel Robert F. Carter, it 
was announced this week by Brigadier 
General J. E. Barzynski, commanding 
general. Colonel Fraser has been at the 
Quartermaster Depot since 1942 when 
he was named chief of the central sub- 
sistence branch of the procurement di- 
vision. In civilian life, just prior to 
World War II Colonel Fraser had been 
buyer for a large retail food chain. He 
will be in charge of directing purchase 
of the major part of food supplies for 
the armed forces and much equipment. 


@ The J. H. Doty Packing Co. plant at 
Amarillo, Tex., has been bought by a 
gartnership consisting of C. W. Furr 
and his son, Key Furr, and will hence- 
forth be known as the Amarillo Pack- 
ing Co., it is announced. Acquisition of 
the plant, according to Key Furr, “will 
enable the Furr Food Co. stores to 
serve the public with home-fed, home- 
killed meat.” 


@ Frank M. Prusha, 63, retired head of 
the Central Provision Co., Fulton Mar- 
ket, Chicago, died last week after a 
long meat industry career. First enter- 
ing the trade with the Independent 
Packing Co., he later joined Guggen- 
heim Bros. with another “old timer,” 
Michael Hogan, with Prusha handling 


the pork side of the business and 
Hogan selling beef. In April, 1921, the 
two men established the Central Provi- 
sion Co., which continues to operate 
under the same name. At the time of 
his retirement several years ago, 
Prusha left the operation of the busi- 
ness to his son, Frank R. Prusha, now 
serving in the U. S. Navy as an ensign. 
Until the return of the latter from 
service, the business will be operated 
by the widow of the deceased, with 
Anton Vorel in active charge. 

@ Westport Packing Co., Inc., has been 
organized in Westport, Mass., to buy 
and sell and slaughter cattle. Officers 
of the corporation include Isador S. 
Levin, president, and Rital A. Amiot, 
treasurer. 

@ George Washington Lewin, 58, prom- 
inent stock dealer of Front Royal, Va., 
and proprietor of the Old Dominion 
livestock market, died recently in Front 
Royal Community hospital after under- 
going two operations. 

® An 1,100-lb. steer en route to the 
Fairfield Packing Co., Newark, N. J., 
escaped recently while a truck was be- 
ing unloaded. Early efforts to locate 
the animal were unsuccessful. 


@ Seven western Massachusetts slaugh- 
terers were named defendants recently 
in civil actions filed by the OPA in fed- 
eral district court at Boston. The suit 
charged failure to file accounts for 
June as required by OPA regulations. 
@® The Mouret Packing Co., Opelousas, 
La., is now registered with the OPA as 
a collection center for salvaged fats. 











A PASTORAL SCENE IN BATTERED BERLIN 
In Berlin, as in other cities entered by the Soviet armies of occupation, Russian-owned 
cattle roam the streets, enabling Red troops to have fresh meat wherever they go. The 
Pictured above is resting in the shade of the Kaiserdamm, one of the main streets 
of the German capital city. 
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RUN ENID, OKLA., PLANT 


John N. Shaunty (right), manager, and 
Joe Biggs, office manager and cashier, are 
justifiably proud of the Enid, Okla., plant 
of Banfield Bros. Packing Co., whose op- 
erations they direct. The newly modern- 
ized unit is said to be one of the most 
attractive small plants in the entire state. 





@ Archie Nolet, Pinconning, Mich., 
slaughterer, was held to a federal grand 
jury late last month on OPA charges of 
selling ungraded meat and violating 
ceiling prices. The government granted 
that Nolet had received permission 
from a federal grader to grade meat 
himself because of a shortage of staff 
members. 

@ Lou Holscher, owner of the Holscher 
Packing Co., Casper, Wyo., announced 
recently that an experiment in process- 
ing lambs at the plant had been suc- 
cessful and that the firm was planning 
to continue the project. The company 
several weeks ago began what was be- 
lieved to be the first Wyoming process- 
ing of lambs. Gov. Lester C. Hunt wrote 
Holscher that the company had given 
impetus to a campaign to have more 
Wyoming products processed within the 
state to increase industrial activities. 

@® Lt. Dick Corey, son of “Tim” Corey, 
vice president and general manager, 
Geo. A. Hormel & Co., was welcomed 
home on leave last month. Lt. Corey, 
pilot of a carrier based dive bomber, 
wears the DFC, Air Medal and three 
gold stars for his work in the Pacific, 
where he has seen plenty of action. 

® Ross Swickard, Hormel bacon and 
sausage specialist, has been given a 
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leave of absence to join the OPA as-re- 
gional slaughter control officer for the 
sixth region, comprising North and 
South . Dakota, Iowa, Minnesota, 
Nebraska, Illinois and Wisconsin. 


@ W. B. McElroy, 64, retired executive 
of Armour and Company, for a number 
of years superintendent of the Kansas 
City plant, died in that city on August 
7 after a three-month illness. Entering 
the service of Armour in 1898 as a 
timekeeper at Kansas City, McElroy 
was sent to South America by Armour 
in 1918 in connection with its opera- 
tions there, returning in 1923 to be- 
come assistant superintendent and later 
superintendent of the Kansas City 
plant. He was named superintendent 
of the Hamilton, Ont., plant in 1939 and 
retired on pension in 1942. Burial was 
on August 9 at Independence, Kans. 


'@ Eight sales district managers and 
divisional supervisors of the Topeka, 
Kans., plant of John Morrell & Co. met 
last week for a four-day sales confer- 
ence at Topeka with B. J. Libert, sales 
manager and assistant manager of the 
Topeka plant, in charge of the confer- 
ence. Libert was assisted by H. T. 
Quinn, sales manager and assistant 
manager of the Sioux Falls plant, and 
A. B. Collier, assistant to the director 
of sales at Ottumwa. 
@ The Denver, Col., plant of the 
Cudahy Packing Co. is included in the 
most recent group of food processing 
companies designated to receive the 
War Food Administration’s “A” award 
for vital food production. Date of the 
formal award ceremony will be an- 
nounced later. 


@ A building permit has been issued for 
the construction of an addition to the 
establishment of the Central Meat Co., 
1805 “C” st., San Diego, Calif. The 
addition will measure 30 by 36 ft. and 
will cost $4,000, it is announced. 


@ Marvin J. Scott, 44, Lincoln, Neb., 
associated with Armour and Company 
for 20 years, died on August 1 in a 
local hospital. At the time of his death 
he was manager of the company’s 
creamery operations at Lincoln. His 
earlier experience with the organiza- 
tion included positions at Ft. Worth, 
Tex., and Chicago, where he served in 
the personnel department in an official 
capacity. 

@ Robert Scott, manager of the Home 
Packing Co., Terre Haute, Ind., spoke 
before a recent meeting of the junior 
chamber of commerce on the services 
rendered by the meat packing industry. 
His talk was illustrated by a display 
of meat products packed for shipment 
to the armed forces. 


@ The Philip P. Carstens Co. has been 
formed at Spokane, Wash., to conduct 
a meat packing business at 1204 Boone 
ave. W. Capitalization is announced 
as $60,000. Principals include C. A. 
Woods, manager, Philip Carstens, lately 
with the Army Air Forces, and Karl 
Maxwell, Tacoma, Wash. 

@ Sale of any portion of 4,000 lbs. of 
smoked meats, part of a three-ton ship- 
ment rejected by the Great Atlantic & 
Pacific Tea Co. and sold by the Erie 
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“CHRISTMAS IN JULY” OBSERVED BY BREAKFAST CLUB 


“Christmas in July” was celebrated by the Swift Breakfast Club on a special broadcast 
to which were invited 25 servicemen who spent last Christmas overseas. In the photo, 
Santa Claus is shown holding the son of one of the soldiers. Others in the group (Lt 
r.) are Sam Cawling, comedian on the show; Nancy Martin, songstress; Harold H. Swift, 
vice chairman of the board, Swift & Company; Frances Allison and Don McNeill, 


master of ceremonies. 



































Railroad to Sterling Beef Co., Pittston, 
Pa., was forbidden by Mrs. Thomas 
Newcomb, city health officer. The meat 
had been reprocessed in Scranton fol- 
lowing its refusal by A. & P. 


® George E. Briggs, 76, retired gen- 
eral manager of the Swift & Company 
plant at National Stock Yards, IIl., died 
last month at St. John’s hospital. He 
joined Swift in Chicago 37 years ago, 
retiring in 1932. Briggs was a director 
of the Stockyards National Bank. 

@ Irving Feinstein, representing the 
Growers Outlet Store Co., Chicopee, 
Mass., conferred with city officials re- 
cently to learn why the health depart- 
ment’ had withheld approval of a 
license granted by the board of alder- 
men to set up an abattoir at the com- 
pany’s warehouse there. 


@ In decisions filed recently in U. S. 
district court at New Haven, Conn., 
Federal Judge J. Joseph Smith issued 
permanent injunctions against Peter 
Rader, Bridgeport, and Luciano San- 
toro, Waterbury, restraining them from 
slaughtering animals or having them 
custom slaughtered until they had reg- 
istered their Class 2 establishments 
with OPA. 

@ Earl Hill, 59, a member of the board 
of directors and western zone manager 
of the U. S. Slicing Machine Co., La 
Porte, Ind., died suddenly at Albuquer- 
que, N. M., August 7. Nationally known 
in the food trade, Hill had been asso- 
ciated with U. S. for 32 years, starting 
as a salesman. From 1918 to 1929 he 
was Chicago district sales manager, 
after which he was named a special 
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representative of the company to han- 
dle chain store and packinghouse ac- 
counts. Appointed to the board of diree- 
tors June 18, 1940, Hill on January 3, 











1944, was made zone manager in charge 
of company operations in 11 Pacific and 
other western states, with headquarters 
at San Francisco. He played a major 
part in the origin of U. S. heavy duty 
slicers. Funeral services were held at 
Jacksonville, Il]. Hill is survived by his 
wife, Mrs. Mary Hill, and one son, 
S/Sgt. Morgan Hill of the U.S. Army. 


@ H. R. Critchley has resigned his post 
as assistant general manager of the 
Savory Foods division of John Morrell 
& Co., Ottumwa, Ia., with whom he has 
been associated since 1933. While he 
has no definite plans, he fully intends 
to continue in the sales and merchan- 
dising of canned foods. 

® George Lincoln, general manager, 
Standard Packing Co., and Louis Hage- 
man, controller, Luer Packing Co., Los 
Angeles, left on August 1 for a busi- 
ness trip to Chicago and Washington. 


@ Dale Teacher and Jules F. Koch, op- 
erators of the Dale Packing Co., Lan- 
caster, Calif.; Edward Berger, co-owner 
of the Eastside Provision Co., Les 
Angeles; Carl L. Johnson, Johnson 
Meat Co., Los Angeles, and 15 others 
were indicted by the federal grand 
jury at Los Angeles on August 1 
charges of illegal possession of meat 
ration coupons. 

®@ Construction of a packing plant at 
Harrisonburg, Va., has been authorized 
and ground for the project will be 
broken within the next few days, it was 
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THERMO KING 
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THE COMPLETE TRANSPORT REFRIGERATION 
SYSTEM IN ONE FACTORY-PACKAGED UNIT! 


TrERMo KING is THE Complete Transport 
Refrigeration System . . . powered by a self-con- 
tained air cooled gasoline engine and controlled 
by a thermostat, it is entirely automatic. THERMO 
KING is engineered to maintain constant low 
temperature regardless of climate or temperature 
changes. Easy to operate . .. fill the tank... “Set 
the Thermostat and Snap the Switch.” 

This lightweight, factory-packaged unit re- 
quires no connection to the tractor . . . is easy to 
install THERMO KING'S patented “mount-for- 
ward” design takes up only 7.53 cu. ft. of payload 
space...eliminates the equivalent of five barrels 
of ice and salt (one ton). Investigate the advan- 
tages of THERMO KING today. Send coupon NO ICE...NO COLD PLATES...Cold air is circulated 
for complete details. throughout the trailer to insure Positive Protection. 
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" U. S. THERMO CONTROL CO. 
44 South Twelfth St., Minneapolis 4, Minn. 


U.S. THERMO CONTROL CO. $2 


PIONEER MANUFACTURERS OF AUTOMATIC TRANSPORT REFRIGERATION SYSTEMS 
44 SOUTH TWELFTH STREET - MINNEAPOLIS 4, MINNESOTA 
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reported at a meeting of Augusta 
county stockholders of the Shenandoah 
Valley Meat Processing Co-operative. 
Officers include K. A. Keithley, presi- 
dent; Houston Newman, secretary and 
treasurer, and D. C. Craun, vice presi- 
dent. 


@ A certificate of partnership has been 
filed in Buffalo, N. Y., for the Quality 
Provision Co., 344 Oak st. and 17-21 
Newell st. Partners are Herbert Degan 
and John D. McNamara. 

@ The School of Business of the Uni- 
versity of Chicago, in cooperation with 
the National Restaurant Association, 
has developed a program with concen- 
tration in the field of restaurant ad- 
ministration leading to the degree of 
Master of Business Administration. 
For 1945-46, three fellowships of $1,000 
each and four scholarships valued at 
$500 each are available under the pro- 
gram. 

@ J. Brunn of the pharmaceutical lab- 
oratory of Armour and Company, Chi- 
cago, recently made a hole in one on the 
Lincolnshire country club course. 

@ Midwest Commission Co., Chicago 
tallow and grease brokers, are moving 
on Monday, August 13, from 105 W. 
Monroe st. to 8 S. Dearborn st. The 
phone number, Central 1068, remains 
unchanged. 

@® Arlene Jack, secretary to J. J. Mc- 
Inerny, general manager for Armour 
and Company at Pittsburgh and dis- 
trict manager, Pittsburgh territory, has 
done so well with her radio writing 


that she has obtained a full-time posi- 
tion with Westinghouse Electric Corpo- 
ration’s pioneer radio station, KDKA. 
Her script will be included in the West- 
inghouse silver anniversary program on 
November 2. 

@ Sale of the Marysville Meat Packing 
Co., Marysville, Cal., was announced 
July 31 by S. R. Johnson and D. E. 
Ruth, co-operators, who organized the 
firm approximately seven years ago. 
The new owners are Milton Shakanasky 
and William and Louis Sharkey, who 
are now operating the business. 


@ C. E. Heusinkveld of Armour and 
Company, Chicago, has been named a 
member of the newly organized com- 
mittee on personnel and placement es- 
tablished by the American Marketing 
Association. The committee will assist 
war veterans seeking positions in the 
marketing field. 


@ T. A. Ratchford, manager, Cudahy 
Packing Co., Pittsburgh, Pa., is on a 
two-week golfing vacation at Ligonier, 
Pa. Cudahy’s new provision man, at 
Pittsburgh, F. F. Ludlum, just in from 
Youngstown, Ohio, will spend one week 
getting settled in suburban Edgewood 
and a second week later in Chicago, 
where he will attend his sister’s wed- 
ding. 

@® Thomas F. Johnson, 63, an employe 
of Wilson & Co. at Oklahoma City for 
25 years, died in a hospital there on 
July 29 following a long illness. In re- 
cent years, he had resided in Arkansas 
and California. 





RRO 16 AMENDMENTS 


_ 

Amendment 61: Spare stamps jy 
War Ration Book Four may be 
nated, if necessary, for acquisition of 
foods covered by the order. 
stamps 5 to 10 may be used by con- 
sumers in purchasing farm-produged 
meat under the provisions of Seetign 
3.2. Red stamps in the ration book am 
now almost exhausted and OPA § 
preparing to validate the spare gs 
to provide some form of ration cur- 
rency. 








Amendment 63: Amount of fats and 
oils that an industrial user may obtain 
during July and August is limited j 
two-thirds of his allotment for eaeh 
product for the third quarter, with the 
exception that an industrial user may 
obtain more than the amounts set forth 
if this is necessary in order to take de 
livery in his customary shipping unit, 
The limitation does not apply to fats 
and oils obtained as a provisional allow. 
ance, or to foods received as an ad 
vance for making products for an ex 
empt agency. 

In Amendment 56 to Second Revised 
Supplement 1 to RRO 16, OPA has ecor- 
rected the consumer and trade point 
value tables for August by eliminating 
the values under Type 1 fresh pork 
sausage and Type 1 smoked pork sau. 
sage and adding 5.5 values under Type 
4 fresh pork sausage and Type 4 
smoked pork sausage. 
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Nothing pulls a meat packing plant up to a w 
par so quickly as does the installation of tr 
good electric hoisting equipment. Move- ve 
ment is the key to every production op- D 
eration. 
An excellent hoist for paunch, lamb, d 
hog, veal, and general packing house t 
Rime service is the R& M Bantam—a full b 
Li 500-pound-capacity unit that is small but p 
: sturdy, and thoroughly dependable. t 


PUT YOUR HANDLING ON LOW HEADROOM 
A BUSINESS BASIS The compact, trolley-mounted 


Bantam takes just 13 inches 
The Bantam is fast, too. It hoists 250 
pounds at 60 f.p.m., or 500 pounds at trom bese of rail to heck. 
30 f.p.m. over a 20-ft. lift; operates on 
3-phase or single-phase, 60-cycle cur- 
rent; is pendent-rope controlled. Fur- 
nished for stationary or trolley mount- 
ing. 

Robbins & Myers builds hundreds of 
standard models of speedy “‘lifts’”’—a 
type and size for every packing plant 

se. “Take It Up with R & M.” 
sk us for Bulletin AB-900. 


ROBBINS & MYERS + INC, (oouece os 

















nes. @ 





_ 


Page 24 





The National Provisioner—August 11, 1945 





GMC truck by-passing a blown-out 
8 bridge and blasted anti-aircraft gun. 





You could scarcely call this battle-scarred route a 
road, but the GMC Army truck with its powerful 
“270” engine driving through all six wheels takes it 
in stride. A GMC is powered for punishment .. . 
built to work under the most adverse conditions 
where bombs have blasted roads and bridges . . . 
where rains have made a sea of mud . . . where ex- 





treme temperatures make it “tough going” for any 

vehicle. A GMC can “take it” under fire, too. 

During a recent invasion, an exploding enemy shell 
. damaged chassis and body of a GMC. But despite 
the damage, it carried load after load of supplies 
before a maintenance crew had time to make re- 
pairs. In every theater of war, this fighting repu- | 
tation is being multiplied a thousandfold. For the | 
“six-by-six”” and other GMC Army trucks and 
“Ducks” number over 575,000. 


THERMAL 
CONDUCTIVITY 
ONLY .26 
8. T. U. 








OZITE Standard Hair Felt is 
made from 100% cattle hair, always stays resilient 
. +. mever rots or decays .. . dries out good-as-new 
even after a thorough soaking. And it’s flexible, 





In addition to being one of the largest 


producers of military vehicles, GMC easy to apply to forms of any shape. Other Hair- 

builds many oommerea trucks for es- Felt materials for every insulating need . . . write 

sential users. Civilian GMCs are powered : 

by engines of the same basic design as the today for details. 

famous ‘‘270,’’ used in the GMC ‘‘six- 

by-six’’... the‘‘ Workhorse of the Army.”’ CF AMERICAN HAIR & FELT COMPANY 
INVEST IN VICTORY .. . BUY MORE WAR BONDS \ Dept. +8 * MERCHANDISE MART * CHICAGO 54 


GMC TRUCK & COACH DIVISION 
ie CENERAL MOTORS ..2 


HOME OF COMMERCIAL GMC TRUCKS AND GM COACHES... 
VOLUME PRODUCER OF GMC ARMY TRUCKS AND AMPHIBIAN “DUCKS” 








OVA Wk STANDARD 
HAIR FELT 
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Fast Efficient Steam 
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somos "pee euRTORS : re 
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REINFORCING STEEL BAR 


A reinforcing steel bar which min- 
jmizes the width of tensile cracks in 
enerete walls and floors, particularly 
where there is a marked temperature 
difference between the two sides, is be- 
ing marketed by Joseph T. Ryerson & 
Son, Inc., Chicago. The bar was de- 
signed, it is said, to meet government 
and other demands for a deformed bar 
of high bond value to increase the ef- 
fectiveness of reinforcing steel in con- 
mete through greatly improved load 
transfer between the two materials. 

To accomplish this, reversed double 
helical ribs were arranged at close in- 
tervals to extend at a uniform height 
between diametrically opposed longitu- 
dinal ribs. The helical ribs are so di- 
mensioned and spaced that their bear- 
ing and shearing strength in concrete is 
properly related to the effective 
strength of the bar. 

In order to develop a high bond 
strength, some portion of the reinforc- 
ing bar metal must be devoted solely 
to projections of sufficient number and 
sie, Ryerson engineers state. In Hi- 
Bond bars, this has been held to a mini- 
mum commensurate with the substan- 
tial increase in bond strength by means 
of a unique design and advanced steel 
nill rolling methods, it is claimed. Hi- 
Bond bars offer two dominant features 
which satisfactorily answer the ques- 
tion of tensile properties, it is stated. 
They are: 

1. Far greater useful strength be- 
cause of superior mechanical grip in 
the assembly of steel and concrete than 
any other reinforcing bar; 2. A guar- 
antee to exceed the minimum require- 
ments for tensile properties as set forth 
in standard reinforcing bar specifica- 
tions, for the grade of steel specified. 


WATERPROOF LABEL ADHESIVE 


Development of a solvent-free syn- 
thetic resin emulsion for adhering la- 
bels to “V” boards, wood and black or 
galvanized iron is announced by the 
Resyn Division of National Adhesives, 
New York, N. Y. The emulsion is also 
designed to serve as a waterproof label 
overcoating. 

The adhesive is furnished in cold 
liquid form and can be diluted with 
water. When used as an overcoating, 
the emulsion “breaks” immediately, de- 
bsiting a water-tight transparent resin 

on the surface. It neither clouds 
hor smears printing inks and is highly 
Tesistant to abrasion. 

The product complies with current 
government specifications calling for 
the application of shipping and identi- 


fication labels to various types of con- 
tainers, according to the manufacturer. 
Heretofore, it is said, only lacquer type 
adhesives were approved for the dual 
requirement of providing a water re- 
sistant adhesive while overcoating la- 
bels with a waterproof material. 


ALUMINUM STOOLS 


A new line of aluminum stools for 
industrial use is now being manufac- 
tured by the Aluminum Ladder Co., 
Worthington, Pa. The stool illustrated 





here is made of hard alloy aluminum, 
being 13 in. in diameter and 18 in. high. 
It weighs 2% lbs. Castings on the base 
of the legs are brazed to make a ground 
connection so that no static electricity 
can develop. 

The new aluminum stools are avail- 
able in a wide range of sizes and may 
be used to advantage in meat plants, 
according to the manufacturer, who 
points out that aluminum stools will 
not rust or otherwise corrode and can 
be cleaned simply by washing with soap 
and water. 


ROTARY PUMP 


A low capacity close-coupled rotary 
pump for pumping water and other 
liquids under high pressure has been 
developed by the Bump Pump Co., La 
Crosse, Wis. The pump, with capaci- 
ties ranging from % gal. to 8 gals. per 
min., will operate on vacuums as high 
as 26 in., and water pressures up to 500 
lbs., it is claimed. For oil or other vis- 
cous liquids, it will handle pressures up 
to 1,000 lbs. The unit will operate at 
1,750 r.p.m. on lighter liquids, and at 
1,200 r.p.m. on heavier fluids. 

The new pump is the positive dis- 
placement type with a mechanical seal. 
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New Trade Literature 


Motor Oil (NL 232).—How Stano- 
lube, a heavy duty motor oil, has shown 
its ability to tackle successfully the 
most difficult automotive diesel and 
heavy engine lubrication problems is 
described in a 44-page booklet issued 
by the Standard Oil Co. of Indiana. The 
oil, it is explained, was developed to 
combat and control the fuel soot and 
carbon deposits of the diesel, and the 
varnish and sludge deposits of the gaso- 
line engine.—Standard Oil Co. of In- 
diana. 


Steel Insulation (NL 234).—The 
value of steel insulation for cold stor- 
age construction is the subject of a 
pamphlet issued by the American 
Flange & Mfg. Co., Inc. It is not 
necessary for the surface to be polished 
or shiny in reflecting visible light, the 
booklet states, pointing out that Ferro- 
Therm, a _ patented steel insulation 
which is optically dull, has a reflectivity 
of 95 to 96.7 per cent of radiant heat.— 
American Flange & Mfg. Co., Inc. 


Magnetic Separators (NL 235).—A 
magnetic separator which will pull 
stray iron, from small filings up to 
heavy pieces, from livestock feed when 
installed in chutes, conveyor systems 
and feed tables is described in a folder 
of the Eriez Mfg. Co. The booklet re- 
ports that in 1944 nearly 5,000 head of 
cattle were killed because of irritations 
and subsequent pericarditis induced by 
picking up sharp metal objects through 
feed.—Eriez Mfg. Co. 


Germicidal Lamps (NL 236).—The 
function of germicidal lamps producing 
ultra-violet rays that sterilize air, thus 
preventing the spread of germs, is out- 
lined in a brochure issued by the Edwin 
F. Guth Co. How these lamps can be 
used effectively in meat plants is fully 
explained and illustrated—Edwin F. 
Guth Co. 


Equipment Index (NL 237).—A com- 
prehensive directory of products and 
engineering literature describing the 
lines of equipment it manufactures 
is now obtainable through the Allis- 
Chalmers Mfg. Co. Major portion of 
the directory is devoted to listing of 
more than 1,600 types of products.— 
Allis-Chalmers Mfg. Co. 


Use this coupon in writing for New Trade 
Literature. Address The National 
giving key numbers only. 8-11-45). 
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Cattle, Beef Proposals 


(Continued from page 11.) 


withdrawn with bull prices ineluded 
only under drove cost compliance, 

4: That all killers having gove 
grading under Section 11 of MPR 514 
should be forced to comply with Section 
9 of MPR 574, and that for those » 
maining slaughterers now comply 
under Section 11 who do not have gov. 
ernment grading, a new price schedule 
for compliance be worked out plag 
the compliance prices of these plants 
more nearly in line with those unde 
Section 9. The new schedule should take 
into consideration grade as well a 
yield. 

5: That adjustments be made in the 
case of packer-feeder subsidies 
equalize subsidy payments to packer 
normally feeding cattle, and that th 
regulation be revised to prevent the use 
of the feeding regulation to circumvent 
compliance with MPR 574. 

6: That OPA help the industry 
effective enforcement of MPR 574; 
without such enforcement, other recom. 
mendations made by the committee lose 
much of their value. 

7: That the committee’s recommenda- 
tions be put into effect immediately, to 
apply to the September accounting 
period, and that OPA report to the 
committee on progress in this direction. 

Points in the American National 
Livestock Association program, in addi- 
tion to the recommendation on the slid- 
ing scale subsidy, include: 

1: That maximum compliance prices 
on AA and A grade cattle be increased 
at least 50c per cwt. with a compensat- 
ing increase in wholesale and retail beef 
prices. 

2: Elimination of the overall ceiling 
on cattle and calves. 

3: Establishment of two grades of 
“baby beef”, entirely outside the cate 





gory of aged beef, to promote feeding 
of calves. 

4: A firm commitment by all govern- 
ment meat purchasing agencies as to 
the amount to be taken and the price 
to be paid during 1946. 


5: Possible development of a system 
of priorities covering freight transpor- 
tation, ranking livestock and meat next 
to munitions of war. 


CRITICAL MATERIAL LIST 


A revised list of critical materials 
and products submitted to the War 
Production Board recently by the joint 
committee on critical materials and 
products included: nailed wooden, wire- 
bound and plywood boxes; hog bristles 
(3% in. and longer only) ; burlap; glass 
containers and metal and molded cle 
sures; slack cooperage; cotton broad 
woven fabrics; 4ibre drums; steel drums 
and pails; containerboard and contail- 
ers; hides, skins and leather; work 
gloves; metal screen cloth; steel strap 
ping. 
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PACKER 
PAPERS 





can’t make up for the meat 
shortage but they can HELP 


Unquestionably packing plant 
problems today are at a zenith. 
Nationally famous HPS wrapping 
papers are doing their part to 
ofiset them by doing away with 


wrapping Worries. 


The special durability and wet- 
strength protective qualities of 
HPS wrappings are a boon to 
every packer who uses them—in 
minimizing wastage and spoilage 
caused by moisture, weight and 


temperature changes. 


In addition, HPS research service 
is proving a valuable aid in 
special wrapping problems and 
postwar wrapping plans. 


For better wrappings of all kinds, 
consult HPS first. 


H. P. SMITH 
PAPER Co. 


$001 WEST SIXTY-SIXTH STREET 
CHICAGO 38, ILLINOIS 


A Sure Sign of good paper 


WAXED, OILED, WET-STRENGTH 


and LAMINATED PAPERS 





FLASHES ON SUPPLIERS 


E. G. JAMES CO.—E. G. James Co., 
Chicago, announces the appointment of 
Warren G. Henry as sales manager of 
the machinery-equipment and supplies 
department, succeeding Sam Barliant, 
who is now in the U. S. Army. Henry 
has been acting as assistant in the de- 
partment for more than a year and is 
also the advertising manager, having a 
long background of experience in the 
field of sales, merchandising and adver- 
tising. The department specializes in 
the sale of new and used machinery in 
the meat packing, rendering, canning, 
frozen foods and allied food industries. 
Jerry Christerson has joined the organi- 
zation as assistant sales manager. 


BASIC FOOD MATERIALS, INC.— 
Announcement that M. Wallace Smith 
has joined the staff 
of Basic Food Ma- 
terials, Inc., Cleve- 
land, O., where he 
will be in charge 
of sales promotion, 
has been made by 
Ray Beerend, pres- 
ident. Smith was 
previously con- 
nected with the 
Fearn Labora- 
tories as West 
Coast division 
manager. Prior to 
that, he was in 
charge of the soya 
flour division of 
the Archer-Daniels-Midland Co. 


BROWN INSTRUMENT CO.—Elec- 
tion of Henry F. Dever as president of 
the Brown Instrument Co., a wholly- 
owned subsidiary of the Minneapolis- 
Honeywell Regulator Co., has been an- 
nounced by Harold W. Sweatt, head of 
the parent firm. Dever, who has been 
serving as vice president in charge of 
engineering for Minneapolis-Honeywell, 
succeeds Charles B. Sweatt. The latter, 
vice president and director of the parent 
company, will devote his entire atten- 
tion to supervision of the expanded 
sales facilities of the Honeywell or- 
ganization and its subsidiaries. It was 
also disclosed that engineering activi- 
ties of the parent company will be un- 
der the direction of W. J. McGoldrick, 
who has been vice president in charge 
of aeronautical engineering. 


WESTINGHOUSE ELECTRIC 
CORP.—Acquisition of the B. F. Sturte- 
vant Co., Boston, Mass., pioneers in the 
design and manufacture of air handling 
and processing equipment, by the West- 
inghouse Electric Corp. has been an- 
nounced by A. W. Robertson, Westing- 
house chairman. In addition to its main 
plant at Boston, Sturtevant has fac- 
tories at Camden, N. J., La Salle, IIl., 
Berkeley, Calif., and Galt, Ont. Offices 
and representatives are located in 42 
cities in the United States and Canada. 


CLARK TRUCTRACTOR. — Clark 
Tructractor, Battle Creek, Mich., has 
been awarded a fifth white star to its 
Army-Navy “E” flag, signifying its 





M. W. SMITH 





continued output of vital war products. 
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TRADE MARK 


THE QUALITY TRADE MARK 





S- 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
CD SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter and Parts for 
all Sausage Mach " 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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INSPECTED PRODUCTION 
CONTINUES TO GAIN AS 
CATTLE VOLUME RISES 


A significant increase in cattle and 
calf slaughter last week resulted in a 
slight gain in the volume of meat pro- 
duced in federally inspected plants, in 
spite of a decline in marketings of hogs 
and sheep and lambs. 


Meat production in inspected plants 
in the week ended August 4 amounted 
to 267,000,000 lbs. compared with 265,- 
000,000 lbs. in the preceding week and 
308,000,000 lbs. in the corresponding 
period last year. Production of pork, 
lamb and mutton was down from the 
week ended July 28, but this decrease 
was a little more than offset by in- 
creased output of beef and veal. 

The estimate of total cattle slaughter 
under federal inspection last week, ac- 
cording to the War Meat Board, was 
272,000 head, 21,000 more than a week 
earlier but 8,000 fewer than a year ago. 
The inspected output of beef for the 
week ended August 4 was calculated at 
136,000,000 lbs., 8,000,000 lbs. more than 
a week earlier and 9,000,000 lbs. more 
than a year ago. 


Inspected calf slaughter for the week 
was estimated at 144,000 head. This 


was a gain of 24,000 head over the pre- 
ceding week but was 8,000 fewer than 
in the corresponding week last year. 
Last week’s production of inspected veal 
was estimated at 18,000,000 lbs., com- 
pared with 16,000,000 lbs. a week earlier 
and 20,000,000 lbs. a year ago. 


Anticipating the new subsidy pro- 
gram on sheep and lambs which became 
effective August 5, producers reduced 
marketings rather sharply. The result- 
ing decrease in inspected slaughter for 
the week amounted to 33,000 head— 
from 403,000 for the week ended July 
28 to 370,000 for the week ended August 
4. In 1944 sheep and lamb slaughter 
in the first week of August amounted 
to 419,000 head. Production of lamb 
and mutton from last week’s slaughter 
was estimated at 15,000,000 lbs. This 
was 1,000,000 lbs. less than was pro- 
duced in both the preceding week and 
the corresponding week in 1944. 


The estimated number of hogs 
slaughtered under federal inspection for 
the week ended August 4 was 575,000 
head—the season’s low to date. This 
compared with 620,000 for the preced- 
ing week and 1,045,000 for the corre- 
sponding week last year. Production of 
pork last week totaled 98,000,000 Ibs. 
against 105,000,000 lbs. a week earlier 
and 145,000,000 Ibs. in 1944. 








MPR 469 INTERPRETATION 











OPA officials this week made the fol- 
lowing interpretative remarks in con- 
nection with some of the questions asked 
recently with regard to MPR 469 
(hogs). 

The regulation indicates clearly that 
hogs can be weighed for sale only at 
terminal market, interior market or 
buying station. The regulation defines 
buying station as any fixed place of 
business other than terminal market or 
interior market where live hogs are 
weighed for sale and sold to the buyer 
and a regular market is maintained. A 
farm scale is not a buying station, nor 
may any other scale be deemed a buying 
station unless a regular market in hogs 
is maintained there. A dealer may 
charge a service fee only on hogs 
weighed to him at his place of business 
for purchase by him. The dealer’s place 
of business must meet the requirements 
of a buying station. The dealer’s ser- 
vice charge can be charged only on 
sales to a slaughterer and not on sales 
to another dealer who buys in his own 
name. 


The regulation does not prohibit an 
order buyer acting as the agent of a 
slaughterer from collecting compensa- 
tion from slaughterer for his services 
on hogs purchased from dealers at 
country buying stations as well as on 
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purchases from producers where order 
buyer takes title in slaughterer’s name, 
invoice is made out from seller to 
slaughterer or receipt is made out from 
slaughterer to seller and obligation to 
pay seller rests on slaughterer. This 
does not preclude order buyer from 
making payment to seller from his 
own funds on behalf of slaughterer 
then obtaining reimbursement from 
slaughterer. Regulation does not pro- 
hibit commission firm on _ terminal 
market from becoming agent of 
slaughterer and taking title to hogs in 
name of packer at buying station on 
buying station ceiling and weight with 
packer absorbing transportation and 
other expenses incurred after order 
buyer takes possession. Invoice must 
indicate clearly title passes from seller 
to slaughterer at the buying station. 


JUNE FATS PRODUCTION 


Factory production of animal and 
vegetable fats and oils, as reported by 
the Bureau of the Census, was: 


June, May, 

1945 1945 
Vegetable oils .......... 453,762,000 615,899,000 
Lard, rendered* ........ 111,476,000 113,946,000 
Tallow, edible .......... 9,477,000 11,128,000 
Tallow, inedible ........ 68,789,000 75,337,000 
Neatsfoot oil ........... 172,000 193,000 
Pe GD wvcseccvesccsse 11,263,000 1,610,000 
SP Oh pbanseocnusesoos 4,840,000 5,557,000 
Stearin, animal, edible.. 1,772,000 2,407,000 
Stearin, animal, inedible. 3,839,000 4,238,000 


4Including neutral lard and rendered pork fat. 


ie 


STOCKS AT SEVEN MARKETs 


Lard stocks at the close of July 
totaled 16,724,966 lbs. against 14,593. 
314 lbs. a month earlier and 152,841 595 
lbs. a year ago. 

Stocks of provisions at Chi 
Kansas City, Omaha, St. Louis, Bag 
St. Louis, St. Joseph and Milwaukee, 
on July 31, 1945, with comparisons as 
especially compiled by THE Nationy, 
PROVISIONER: 


July 31, June 30, J 

’45, Ibs. "45, Ibs. rd 
Total S.P. meats. 27,742,645 31,927,616 69,801,0m 
Total D.S. meats.24,100,511 25,123,306 58,972am 
Other cut meats.12,301,526 8,556,388 24) 
Total all meats. .64,144,682 65,607,310 152,841 5% 
P.S. lard........ 5,509,304 3,805,450 34,607 78 
Other lard....... 11,215,662 10,787,864 51,006,118 
Total lard....... 16,724,966 14,593,314 85,793,a58 


S.P. regular 


BMS coccccese 1,769,331 1,942,134 2,081,005 
S.P. skinned 

DAMS .ccccccss 14,287,932 16,768,533 23,0801 
S.P. bellies...... 10,876,201 12,053,522 41,419.9m 
8.P. picnics...... 809,181 1,163,427 3.818467 
D.S. bellies...... 17,433,218 19,515,664 736,18 


D.S. fat backs... 6,667,293 


AUGUST SLAUGHTER QUOTAS 


Class 2 (non-federally inspected) 
slaughterers will be permitted t 
slaughter 100 per cent of their quota 
bases for cattle during accounting 
periods beginning on or after August 1, 
1945, the Office of Price Administration 
has announced. This represents an in- 
crease of 15 per cent over the slaughter 
percentage in effect for cattle during 








accounting periods beginning on or 
after July 1, 1945. 

Slaughter percentages for calves, 
sheep and lambs, and hogs remain un- 
changed. They are 75 per cent for 
calves, 110 per cent for sheep and 
lambs, and 50 per cent for hogs. Maxi- 
mum slaughter percentages are applied 
to quota bases issued by OPA on the 
basis of the amount of meat slaughtered 
by individual Class 2 slaughterers dur- 
ing the corresponding period in 194 
for which ration points were surren- 
dered. 


CUT PORK SET-ASIDE 


Pork set-aside requirements under 
WFO 175.3 were again relaxed this 
weekend resulting in a reduction of the 
overall set-aside percentage from 21 to 
15 per cent of the live weight of hogs 
purchased for slaughter. 

Average set-aside percentages o 
cuts, effective August 12, are: hams, 
5 per cent; shoulders, 5.5 per cent; 
loins, 4.5 per cent, and bellies, 0 per 
cent. There is no change in the lard set- 
aside percentage, but Texas, Oklahoma, 
Arkansas, Tennessee and Kentucky 
have been added to the list of states 
exempted under the order. 
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PEPPOLIN 


A product which is a substitute 
for natural 


PEPPER 


PEPPOLIN—Black and White, 
is an article of proven quality. 


Used extensively by leading 
United States Food Processors 
and Meat Packers for Civilian 
and U.S. Army use. 


Manufactured by 
FIRST SPICE MIXING CO., NEW YORK 


Write for Samples and further Information to the 
GENERAL DISTRIBUTOR 


ERNST L. KATZENSTEIN CO. 


136 LIBERTY STREET NEW YORK 6, N. Y 














Where Decay, Odor, Taste, 
or Acid Is A Problem, Use 


Videwater 


RED CYPRESS 


Read What Authorities Say About 
Its Superior Qualities 


Romeyn Beck Hough, author of “American Woods", says of Cy- 
press ‘Its great durability, immunity from the attacks of parasites, 
and non-liability to great shrinking or warping make it one of our 
most valuable woods for all woodwork exposed to weather, for 
tank construction, cooperage, etc. Its value ...is enhanced by 
its comparative freedom from coloring or flavoring ingredients"’. 





Phillips A. Hayward, author of the volume on Wood in Chandler 
Cyclopedia, says that Cypress is ‘‘easy to work, available in large 
dimensions, and resistant to decay"’. It is also ‘resistant to changes 
in moisture, resistant to acids, and imparts neither color nor taste."* 


For a hundred industrial needs, TIDEWATER Red Cypress is the 
right answer. Write today for full details. 


“o> Tidewa ter 


RED CYPRES S™, 
Can be Furnished Promptly from St. Louis Stock 


FLEISHEL LUMBER CO. 


« ST. LOUIS 10, MO. © NEwstead 2100 


S osmeneeehnamninennll 
“the Wood fternat 


3235 DUNCAN AVE 














MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 





¢Carcass Beef 
Week ended 
Aug. 9, 1945 
per Ib. 
Steer, hfr., choice, all wts.......20% 
Steer, hfr. good, all wts........- 19% 
Steer, hfr., com., all wts........17% 
Steer, hfr., utility, all wts...... 15% 
Cow, commercial, all wts........ 17™% 
Cow, canner and cutter.......+..- 13 
Hindquarters, Choice .....+++ee. 
Forequarters, choice ......++++++ 18% 
Cow, hdq., commercial........-- 19 
Cow foreq., commercial........- 16% 


Steer, hfr., sh. loin, choice... 








Steer, bfr., sh. loin, - 30% 
Steer, hfr., sh. loin, com. 25% 
Steer, hfr., sh. loin, util ° } 
Cow, sh. loin, com...... +25 
Cow, sh. loin, util....... es 
Steer, bfr., round, choice........22 
Steer, hfr., round, good.........21 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., rd., utility.......... 16% 
Steer, hfr., loin, choice....+.+++. 
Steer, hfr., loin, good.........-- 
Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial........+.-- 23 
Cow, loin, utility.......ssseeeees 20 
Cow round, commercial. . cecccccocce 19 
Cow round, utility........eseee+. 16% 
Steer, hfr., rib, choice........+.+ 24% 
Steer, hfr., rib, BOOK... .cccccceces 
Steer, hfr., rib, commercial...... 21% 
Steer, hfr., rib, utility. +++ 18% 
Cow Tib, commercial... --21% 
Cow rib, utility....... 18% 
Steer, hfr., sir., choice ~27% 
Steer, hfr., sir., good.. --26 
Steer, hfr., sir., COM....++..+0+- 21% 
Steer, hfr., cow flank.......... 138% 
Cow, sirloin, commercial.........21% 
Cow, sirloin, util........sescecees 18% 
Steer, hfr., flank steak. «+ -28% 
Cow, flank’ GEER noc cccceeccvcens 23% 
Steer, hfr., reg. chk., =. iii l20% 
Steer, hfr., reg. chk., = seouall 
Steer, hfr., reg. chk., com....... 17™% 
Steer, hfr., reg. chk., ueilléy... =< 159 
Cow, reg. chk., commercial...... 17™% 
Cow, reg. chuck, WEENIE... oc cccce 15 
Steer, hfr., c. ¢. chk., pete 
Steer, hfr., c. c. chk., gd....... 17 
Steer, hfr., c. c. chk., com...... 1 


Steer, hfr.. ce. ¢. chk., le 





Cow, c. c. chk., commercial -16% 
Cow, ¢. c. chk., utility .14% 
Steer, hfr., foreshank 12% 
Cow foreshank .......... --12% 
Steer, hfr., brisket, choice.......17 
Steer, hfr., brisket, good....... 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket utility.......15 
Cow, brisket, commercial........15 
Cow, brisket, utility............ 15 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good........... 20 
w back, commercial........... 18% 
Cow back, utility.............- 16 


Steer, hfr. arm chuck, choice... .19 
Steer, hfr. arm chuck, good 
Cow arm chuck, commercial..... 17 
Cow arm chuck, utility.......... 15 
Steer, hfr. sh. pl., gd. & ch...... 14 
Steer, hfr. sh. pl., com. & util.. 

Cow short plate, commercial. ....13 
Cow short plate, utility...... 





tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 

Chekes CRFORED 2. cccccccccccceces 20 
Good carcass 9 
“4 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 


double wrapping and 25c per cwt. for 


delivery. 
*Beef Products 

DD Acashundonasevctodendséas ™% 
ih MO Mics aviensoceeceoent 15% 
Tongues, fresh or froz.......... 22% 
Tongues, can., fresh or froz...... 16% 
Ph candnecvdcdo nse eases 23% 
Ox-tails, under % Ib............ 8% 
PE SEE ov bctvecssocesougs 4% 
Wy GEES cocccoccccccccecese RY 
Livers, unblemished ............ 23% 
REED sWesctucequcenecospecezen 11% 


*Veal and Lamb Products | 


Brains 


Cee Beene, Bree B...< ccccecceed aon 

Sweetbreads, Type A............ 89% 

BO GED Seccccccccesdscece 15 
*Prices carlot and loose basis. For 


lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 
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**Lamb 


Choice lambs 

Good lambs ‘ 
Commercial lambs 
Choice hindsaddle 

Good hindsaddle 





Choice fores ... 
Good fores ..... 
**Mutton 

Choice sheep can 
Good sheep . ee Z 
Choice saddles : ‘le 
Good saddles .............., “S 
Ciheice Seren .......scccanaden ‘% 
Bae8 GePOS occ cc cccscccctannn “60 
Mutton legs, choice : “1685 
Mutton loins, choice ‘1 

**Quot. on lamb and — a 
Zone 5 and include 0c for freed 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Producy 


Reg. pork loins, 
PRRs .cccces 
Tenderloins, 


und. 12 Ibs. 






cartons. 


10- Ib. 

Tenderloins, loose ......... 

Skinned shldrs., bone in....... 2h 
Spareribs, under 3 Ibs..... . seed 
Boston butts, 4/8 Ibs. re 
Boneless butts, c. t ocala 
Neck bones ..... —— 4 
a Me 660-06 Se 
Kidneys ...... 10 
Livers unblemished “2 
ED ceccaceiele’ 4 ‘ul 
. oer ee. - een 
Snouts, lean out... +0 secen 
Snouts, lean in..............000, ™% 
BeBES 2 ccccccsees 00 000 Ceuein sy 
Chitterlings . TT 
Tidbits, hind feet. teteeeeeeees BM 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibe., 
parchment paper . 
Fancy skinned hams, 14/18 ‘a 
parchment paper 
Fancy trim, brisket off, “bacon, 
8 Ib. down, wrap os seennen 
Square cut seedless bacon, 8 tb. 
Gown, WIAD. ......ccccccoten By 
Beef sets, smoked, 
Insides, D Grade - By 
Outsides, D Grade . 824 
Knuckles, D Grade . By 
“Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject t 


OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl......... $19.90 
Regular tripe, 200-Ib. bbl...... 00 
Honey, tripe, 200-lb. bbl...... 31.0 


*BARRELED PORK AND 


BEEF 

Clear fat back pork: 

70- 80 pieces ........-+s000% $23.50 

80-100 pieces. ..........+++ 23.50 

100-125 pieces...........+++« 3.0 
Clear plate pork, 25-35 pieces.. 23.0 
Brisket pork .........++sse+0e« 26.50 
Plate beef, 200 Ib. bbis....... 31.50 
Ex. plate beef, 200 Ib. bbis..... B.0 


For prices on sales to War Procure- 
ment Agencies, see Amendment 26 to 
RMPR 148, effective May 26, 1945. 


*Quot. on pork items are for less 


than 5,000 Ib. lots and include all 
permitted add., except and 
loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 


Reg. pork trim. (50% fat)..--- 18 
Sp. lean pork trim. 85%..------ 2 
Ex. lean pees § — 95%. .-seeee 






Pork cheek m 
Pork livers, "anbiemiahed 
Boneless bull meat. 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners 
Dressed cutter cows...---+ 
Dressed bologna bulls. ear 3 
Pork tongues coccvcocsceeuem 


Cervelat, © 
Tourinser 


Cappic ola 
proscuitto 


¢D08 
(Quo 
pork sausé 
Pork sause 
frankfurt: 
frankfurt® 
Bologna, © 
Bologna. § 
Liver saus 
Liver _~ 
gmkd. live 
fiead chee 
New Eng. 
Minced lu 
Tongue an 
Blood sau 
Polish sau 
> 
Prices 
per cwt 


packagins 
cu 


Nitrate © 
95 - 





( 


tn i. 


—— 









4 
) DRY SAUSAGE SAUSAGE CASINGS | : 
Cerrelat, dry, in hog bungs...... 58 , (F. 0. B. Chicago) | 
inger -- ekwéscsudoudscee (Prices quoted to manufacturers | 
} rs. « occessudaapahdoasd 41 of sausage.) 
Polsteine? «-- +++ see sees eeee esses 41 Beef casings: 
Salami, semi-dry.......... 34 "i 
es B. - Salami. semi-dry 30 Domestic rounds, 1% to 
.c. 5 . hore se 1% in., 180 pack...... 20 @25 
SS PP rrrrT ti ee 
Genoe str le Salami 50% Domestic rounds, over 
pd eis ae A: a 1% in., 140 pack......35 @38 
semi-d etiebesennene 2 ‘ 
ee eee cooked)... ...csccee 43% Export rounds, wide, 
2 Cappie to ss iaansncseaea sn Over 296 fm. 2.2... c00ss 4 @49 
- 2s Prescustto ---- Export rounds, medium, 
- 2 1% to 1% in.......... 33 
-- 2 Export rounds, narrow, 
: 2g tDOMESTIC SAUSAGE Dee Be. Gc. ctcccce 34 
- <p ms 9 No. 1 weasands......... 6 
(Quotations cover Type 2) No. 2 weasands..... 4 
k sausage, hog casings.......29: Ss {Sree - 16 @18 
ek sausage, bulk............ 2 ek eee 10 @i2 
nkfurts, in sheep casings... Middle sewing, 1\%@ 
Fra : ” ‘4 
. in frankfurts, in hog casings..... 3 Spree 
. legna, natural casings....... Middles, select, wide, 
- J on. artificial casings..... SD ae nae d 65 @85 
MB Liver saus., fr., beef casings. . : Middles, select, extra, | 
| Liver saus., fr.. hog casings. ....224 WE Us wen censeee 9 @1.10 | 
oS gmkd. liver saus., hog bungs..... 24% Middles, select, extra, | 
° 4 pent ecee PE A boas seeeeee 20 2 ae OF Vea © 2341.40 | 
7 ., natural casings... - | 
Soeed tench, natural casing Dried or salted bladders, 
mn Are fap Tongue and blood............ ool per piece: | 
* stockin. Blood SAUSAGE ..----- eee eeeeee 2 12-15-in. wide, flat....... 7%@ 9 
el. QOUSE wee eee eee eee eeenees 10-12-in. wide, flat...... 4 @ 6% | 
igh SAUSAGE ....- 6. eee eee eee  eOM 8-10-in. wide, flat...... 2%@ 3% | 
= 6- 8-in. wide, flat.....- 2° @ 2% PATENTED 


b 1 5 1 $1.50 
tPrices based on zone 5, plus ov Hog casings: 
"roducy per ewt. for sales to retailers and p> craps 


») mn | e e 
te eee 3 purveyors of meals where no loc. del. — eee ea ee 2.40 | i n c re a s i n oa Pl a nt Cc a p a Cc ity 


*rices include boxing or eo cttrtsrrttteneee 2. 
TA ae. — a = Narrow mediums, 29@32 

































OE... n690s000ds0000%<0 2.40 e 
Medium, 32@35 mm..... 2.10 | 44 4a 
CURING MATERIALS Wide, 38@48. mm... -...1.55@1-68 | with “NIAGARA NO-FROS 
Cwt. Extra wide, 43 mm......1.45@1.60 | 
miate of soda (Chgo. w’hse) Export bengs | abst ete z e233 
x arge p e bungs...... 2 ; sé ” 
ne etek NOY © Medium prime bungs...11 @is | © The Niagara “No-Frost” Method can be a 
Dbl. refined gran............ 8.60 Small prime bungs...... ae @io | P a ; 
SE STPNES ---cencvsosees $869 — MAMles, por eot.-....... *1 @4 | vital factor in plant production. It can also con- 
Large crystals ............4. 14.00 SEEDS AND HERBS } . " " 
a . f . J 
Pee fa. powdered nitrate of rune agua | tribute to lower product costs by increasing pro- 
itd an wigdicaetinenaneiil unquo : ° > 7 
: f 80,000 Ibs. e 
tt, in 'min. car of $0,000 ibe. Caraway seed -...0+1.00 4.18 | duction effectiveness to offset higher labor costs. 
Granulated, kiln dried....... 9.70 Mustard sd., fey. yel.. 25 oe | 
ig gy meson sce reed see one ¥ es | I iff © P 
e =" — 80 Marjoram, Chliesa.*:: 25 80 mn many different food industries, re- 
, iW, sis, f.o.b. ——__ | ° . ° 
susie en's crete - *Nominal. frigeration plants that have installed the 
Ibs., ( BD sercecccosceccesesoce e 4 “ec a ” 4 
3 hry 360i. OLZOMARGARING Niagara “No-Frost” Method have experi- 
: DBD ccveesecasceceostoc 5.15 : 4 : 
con, ff Destro, in car lots, per ewt., White animal fates ss. 72772183 enced an increase in useful capacity and 
Ge  inpeper bagel. SSSI 295 PRater churned pastey...0.0.0.038 ion.“ ” 
be Yim Sasned pastey......-..:.-: 10% production.“ No-Frost” always secures the 
as SPICES VEGETABLE OILS benefit of full refrigeration capacity with 
jn White, deodorized, * 
SS J tase Chen, orig, Vola bags, paten) Win tank carn, aef'd Cblenge.,- 14.55 no losses at any time from the formation 
e ellow, fo - 
cone pet, prime teeeeee 4 50% terized oil, in tank. cars, del'd . . ‘ 
ie." rt intense cicaggec ne 14.93 of ice on cooling coils. 
« —\ pastes setae 4 46 Cents per Ib. del’d in tank cars. 
D P gg peroves 27 Cottonseed foots, basis 50% T.F.A. : 
ete. Binkens-73.08 1.38 Midwest and West Coast....... 3% The Niagara “No-Frost” Method also 
‘ We .. eiea°* 95 ~—— Corn foots, basis ‘50% TPA. ree | ° . 
A TE testare Goer, fcr... 4 LEWES o--ncenerercrccceseees % saves maintenance labor and avoids pro- 
‘ne mls Preeeeeeeseee 22 Soybean foots, basis 50% T. : . 
Rest India Nutmeg... 53 Midwest and West Coast....... 8% duction stoppages that result from shut- 
ND Bgee Cayenne weueinn 35 Soybean oils, in tanks, f.0.b. : : : 
Th Becsccceoss 38 ~~ SS sereaesesndedes 
Beep Watabar=:: Hy corn on ta, Lab wis: | _ GOWN Of refrigeration, caused either by the 
sam Pepper, Packers....... 1514 Manufacturer to jobber prices, f.0.b. icing of coils or operational troubles. 
. 3.50 
- 23.00 : ti ; 
: 8 p R é F E R R E D For information on the Niagara “No- 
; 23.00 ’ ; : 
veer Frost” Method, write for Bulletins 83 & 95. 
: P PACKAGING 
or less 
2 g | 
cut § E w y j Cc E _ NIAGARA BLOWER COMPANY 
| Over 30 Years of Service in Industri. ; q ; 
a4 CELLOPHANE GLASSINE a 3 ba A yn ‘ustrial Air Engineering 
t. -85 . 45th St., New York 17, N. Y 
18 P ’ ’ ’ ° ° 
3 GREASEPROOF PARCHMENT Field Engineering Offices in Principal Cities 
e BACON PAK LARD PAK 
1% HEATING @ DRYING 
Bi % 
DANIELS MANUFACTURING CO. RA 
RHINELANDER, WISCONSIN Ss SoZ 
+ R 
5 FATORS + DESIGNERS - MULTICOLOR PRINTERS HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
1945 : 
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MARKET PRICES. sece: Youg 











—- 
S DRESSED BEEF CARCASSES *SMOKED MEATS Ci 
° , Reg. hams, under 14 lbs... 
.) City Dressed Reg. hams, 14/18 Ibs... = qaRLoT 7 
Steer, heifer, choice.......... cool Reg. hams, over 18 lbs.. 7.0.8. © 
Steer, heifer, good...........+.- 21 Skd. hams, under 14 Ibs. ‘ 
Steer, heifer, commercial........19 Skd. hams, 14/18 lIbs.... » 
Steer, heifer, utility............ 17 Skd. hams, over 18 ibs.. % THUS 
Cow, commercial ....ccccccccccs 19 Picnics, bone in......... R 
——— Bacon, Western, 8/12 Ibs, a 
The above quotations do not include Bacon, city, 8/12 lbs.... % 
charges for koshering but do include Beef tongue, light....... al 4:10 
50c per cwt. for delivery. Beef tongues, heavy....... a 12 
KOSHER BEEF CUTS *Quotations on pork items are te ff 6 
s ht . deat 21 less than 5,000 Ib. lots and inciggs 
" Steer’ a , on , age eee ctr all permitted additions. 
Steer, bfr., tri., commercial.....19% 
ill b “ id a“ k Steer, bfr., tri., utility.. seeeelT& DRESSED HOGS 6-18 
Wi uU set-aside or Steer, hfr., reg. chk., choice..... 24 Hogs, gd. & ch.. hd. on, If. f 1 
gs, £ ‘at in, 18-20 
Steer, bfr., reg. chk., good...... 22% Aug. 8, under 80 Ibs......, $y 9 
Sheee, hfr., reg. a ‘commereial.21% Si te GB US. ....<ccecaln 1% 4 
° teer, hfr., reg. chk., utility..... 100 to 119 Ibs a 
cuts. We are canning for — 190 to 186 Ibe 3a 
Above quot. include permitted add. 187 to 153 Ibs....°. ee : 196 
hn a, R. per —~. = 154 to 171 lbs ee 1951 2 . 
oshering plus per ewt. for loc 178 te 188 Ibe.........<ssnm 4 
the Armed Forces. Can apligeodper aan ole et 
eer, hfr., rib, choice........... 8 
Steer, hfr., _ eerenes esses 24 ss 9 . a 4 
. ° Steer, bfr., rib, commercial...... 22 ide o 22 
furnish full exemption. Steer, hfr., rib, utility.......... 20 Bags on 
Steer, hfr., loin, choice.......... ee Choice, 50@275 I Bree ereoes 426 
Steer, hfr., loin, good........... i00d, 50@275 Ibs... oan 530 
Steer, hfr., loin, commercial. mt Commercial, 50@275 lbs %/up 
Steer, hfr., loin, utility.......... Utility, 50@275 lbs..... 


Call or Wire 


CHRISTIAN & CO. Inc. 


Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 








*Quot. are for zone 9 and include 
50c for del. An additional Ye per 
ewt. permitted if wrapped in wg 
inette. 


DRESSED SHEEP AND 
























































Western LAMBS 
Pork loins, fresh, 12 lbs. dn.....25 
Berndt strc, 1228 000-28 Lambs choles wove eee sesnml 
1218 CARSON ST. Telephone Batts, regular 8/8 ibs....... Lamb, commercial ...... 2 
Hams, regular, under 14 Ibs Mutton. good & choice... er Fl 
PITTSBURGH I9, PA. CO urt 2212 Bee nes fresh, under as, Mutton, utility & cull......csccaié 
Peck tslmedads, ox. ean........08 ~ Quotations are for Zone 9. — 
Wg — Ea aptepsanbie FANCY MEATS he 
City Tongues, Type A. «ose fept. ... 
Pork loins, fr., 10/12 lbs........ 2614 Sweetbreads, beef, "Type yee Oet. .... 
Shoulders, regular ...........++. 23% Sweetbreads, veal, Type A...... 41 May ... 
Butts, boneless, ©. T............ 82 Beef kidneys ..........++. eee Tay . 
Hams, regular, under 14 Ibs..... 23 Lamb fries, per Ib......... oes 
AVA H L A be L 3 Hams, sknd., under 14 lbs....... 25 Livers, beef, Type A....... oe 
Picnics, bone in...........+++ ++ -28% Oxtails, under % Ib... .....csees WE! 
Pork trim., ex. lean...... eeccece 82 ee 
Pork trim., regular........... ++-19% Prices 1. c. 1. and loose basis for Pric 
A GA IN | Spareribs, medium ...........+.- 16% zone 9. For lots under 500 Ibs., add 
7 Boston butts, 3/8 Ibs............ 28 $0.625. for th 
inl de itll te a *COOKED HAMS BUTCHERS’ FAT follow 
Y — - Costes | pana, skin on, fatted, Shop fat ......-.ee005: $3.25 per ewt, 
wor effort, we now have WPB | eee mo eet teegca et 43 Sy Peer 4.25 per ewt. 
iy Cooked” bane, skinless, fatted, Edible suet ........... 4.75 per ewt. Aug. 6 
approval for unlimited produc- MUU s.doaaeeeh- cubs tnaxbee bie 46% Inedible suet .......... 4.75 per cwt, Ang. : 
tion of Adelmann Ham Boilers. tos. 9 
Aug. 1 
Inquiries Invited CHICAGO PROVISION SHIPMENTS Pac 
Refined 
Provision shipments from Chicago for the week ended Chica 
August 4, 1945, were reported as follows: a 
HAM BOILER CORPORATION Week Precgus Yue Ua 
Aug. 4 week pene — 
5 26. 25,695,000 22,445, 
Office and Factory, Port Chester, N. Y. ° Chicago Office, 332 S. Michigan Ave, 4 | PCN meats, bounds..22..22222...2 9.088.000 Baas2.000 = anagem tle 
EE Gan casan niberdeweeaseee 4,120,000 3,870,000 10,730,000 
OLD PLANTATION SEASONINGS r 
N 
HAVE FAITHFULLY SERVED THE MEAT INDUSTRY Th 
arriv 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR liver 
iea 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. trae 
ing 
nO n 
port 
ligh’ 
2 \e . ° sear 
lizer 
BIRMINGHAM, ALABAMA the 
gra 
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CHICAGO PROVISION MARKETS 
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CASH PRICES 


TRADING LOOSE, BASIS 
opier CHICAGO OR CHICAGO 


THURSDAY, AUG. 9, 1945 
REGULAR HAMS 


Fresh or Frozen 8.P. 
aeons 22 22% 
ei... 22%4 224 
Ss) 22% opr 
rh) ee 21% 21 
BOILING HAMS 
Fresh or Frozen 8.P. 
Seecccce 21% 21% 
£4 Mageeoce 20% 20% 
HW ..ceeeee 20% 20% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
ae 
Be 
22 
22 
pai 
22% 
22k 
PICNICS 
Fresh or Frozen 8.P. 
20% 
20 
20 
20% 
20% 





Short shank 4c over. 


BELLIES 
(Square Cut Seedless) 

Fresh or Frozen Cured 

Under 8....... 18 19 
GBB ccccccce 174, 18% 

12-16 .cccccce 16 17 
| ee erreess 15% 16% 

BOTS ccccccce 15 16 








FAT BACES 

Cured 

ll 

11 

11 
11% 
11% 

12 

12 

"12 

OTHER D.S. MEATS 

Fresh or Frozen Cured 
Regular plates. ‘ioe 11% 
Clear plates..... 10 10% 
Jowl butts...... 10% 10% 
Square jowls....11% 12% 





FUTURE PRICES 


MONDAY, AUG. 6, THROUGH 
THURSDAY, AUG. 9, 1945 


RSs nstucuseshos 13.80b 
oi Miu csaisusease 13.80b 
SE iveivnccssseees 13.75@13.80 
a tacivaee asst 13.65@13.67 


WEEK’S LARD PRICES 
Prices of prime steam lard 
for the week are reported as 
follows: 
P. 8. Lard P. S. Lard Raw 


Tierces Loose Leaf 
Aug. 6....13.80b 12.80b 12.75n 
Aug. 7....13.80b 12.80b 12.75n 
Aug. 8....13.80b 12.80b 12.75n 
Aug. 9....13.80b 12.80b 12.75n 
Aug. 10...13.80b 12.80b 12.75n 


Packers’ Wholesale Prices 
Refined lard tierces, f.0.b. 


DE Masscsteddscdecees 14.55 
Kettle rend., tierces, f.0.b. 

TE Mikéhcngnepavd-+oode 15.05 
leaf, kettle rend., tierces, 

t.o.b. Chicago C. L........... 15.05 
Neutral, tierces, f.0.b. 

MI ie soos dccacctcvacd 15.55 
Shortening, tierces, c.a. eens 16.50 


EASTERN FERTILIZER 
MARKETS 

New York, Aug. 8, 1945 
There were some recent 
arrivals at New York of 
livermeal from South Amer- 
ita which were on old con- 
tracts. Due to the high ask- 
ing prices in South America 
NO new business has been re- 
Ported. Local trading was 
light the past week, due to 
searcity of offerings. Ferti- 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
eT can ex-vessel Atlantic 


opecsececoceveccecsoooes $29.20 
Bibed, * arid, 16% per unit..... 5.53 
Unground fish scrap, dried, 

11% ammonia, 16% B.P.L., 

f.o.b. fish factory........ 4.75 & 10¢ 
Fish meal, foreign, 114% am- 

monia, 10% B. P. L., ¢.i.f. 

GSS ec ccccccccecccccescssosce .00 
August shipment .............+. .08 
Fish scrap (acidulated), 7% am- 

monia, 3% A. P. A., f.o.b. 

fish factories ............ 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

PE sitnidnennséavsredebons .00 

3M BOO-ID. BAGS... cccccceseces 32.40 

OS Bee. BB. oc ceccccesense 33.00 


Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. 
BEER ccccccccoccevcceeses 4.25 & 10c 
Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L., 
DEE ccccccccccosccsooceccese 5.53 


Phosphates 


Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. .$42.00 
Bone meal, raw, 444% and 50%, 


in bags, per ton, f.o.b. works, 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... 65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


JUNE MARGARINE TAX 


Taxes paid on margarine 
as reported by the Bureau of 
Internal Revenue: 


June, 
1945 


June, 
1944 
Excise taxes 


pecial 

Nie $729,874.98 $604,680.72 
Quantity of product on 

which tax was paid during 

June, 1945, and 1944: 





June, June, 
manufacturers expect  srarearine 1008 1944 
nitrogen situation to ue ored wodn’ 950,189 740,536 
argarine, 
sradually ease up. uncolored ....26,209,400 23,444,120 
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SMALL OPERATOR? 


“Baby 


If you are a small operator, the 
Hog Dehairer was made for you. 


Boss” 


Dehairs up to 70 hogs per hour, and does 
as clean and efficient work as the larger 


sizes. Puts the small plant on an efficiency 
level with the large. Write for literature 
today and avoid the disappointment of un- 
certain delivery due to war time conditions. 


“BUY BOSS” 
FOR 


BEST OF SATISFACTORY SERVICE 















HANDLE 
PACKAGES 
CASES 
CARTONS 


Faster and 
Cheaper with 


STANDARD 


Wheel Conveyors 


Low in cost, flexible, lightweight, easily set up inside 
or outside the plant, Standard Wheel Conveyors 
solve many a handling problem. More than pay for 
themselves in time and money saved loading or un- 
loading trucks or carloads of packages — cases — 
cartons. Write for bulletin NP-85 showing wide 
range of application of Standard 3 Row Wheel 
Conveyors. 


STANDARD CONVEYOR CO. 
General Offices: North St. Paul 9, Minn 


GraTpondFs 
STANDARD iyo 











BY-PRODUCTS—FATS—OILS 












TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Pro- 
duction of tallows and greases appears 
to have dropped to a new low point in 
many months. Hog kill is running at 
the lowest point of the year and July 
kill at less than 3,000,000 head was 
smallest for any month since Septem- 
ber, 1938. Output of greases appears to 
be spread out a little more than usual 
and this is’ explained by the decen- 
tralization of hog kill. A smaller per- 
centage of the total is being slaugh- 
tered at larger packing centers, with 
offerings of greases being made from 
widely scattered areas and in fairly 
small amounts. The buying side is just 
as anxious as ever to purchase either 
tallows or greases and it is almost im- 
possible to accumulate any surplus. 

Movement of tallows and greases this 
week was in a routine way again with 
most grades reported, although in a 
very limited volume. Tallow sales in- 
cluded fancy at 8%c; choice, 8%c; No. 
1, 8%c and other grades at maximums. 
Choice white grease sold at 8%c; A- 
white, 8%c; yellow at 8%c, and house 
grease at 844c. All prices are the ceil- 
ing, f.o.b. shipping point. 

NEATSFOOT OIL.—No trading was 
reported this week with quotations 
nominal. Production figures just re- 
leased for June show output was only 
172,000 lbs. during the month, another 
decline from a month earlier. 

STEARINE. —- Inquiries are in the 
market at all times, but the market is 
bare of offerings. 

OLEO OIL.—Market nominal. Extra 
oleo oil is 13.04c and prime oleo oil 
12.75c, both in tierces. 


GREASE OIL.—Moderate trading at 
steady prices with No. 1 oil at 14c; 


prime burning, 15%c and acidless tal- 
low oil, 13%e. 


Although activity was very limited 
this week, the feature of trade was the 
appearatice of slightly optimistic news. 
One report by FEA was that move- 
ment of vegetable seeds and oils from 
Argentina to the United States has 
finally taken shape. Although making 
no announcement public, FEA indi- 
cated that recent shipments had been 
sizable. Although it is doubtful that 
any great amount of seed will be sent 
here for processing, fuel scarcity might 
cause a switch that would divert more to 
North American mills for handling. It 
was also announced that for one month, 
manufacturers who replace the an- 
hydrous soap content of heavy-duty 
household soaps with water-softening 
materials to the minimum extent re- 
quired by the Department of Agricul- 
ture may sell such soaps at existing 
price ceilings. 

SOYBEAN OIL.—A few contracts 
for delivery in 1946 were closed in soy- 
bean oil, but the amount of business 
done that way was small. Most oil de- 
liveries are being made on old contracts. 


PEANUT OIL.—There is some hope 
for a larger output of peanut oil in the 
future now that the set-aside of pea- 
nuts is no longer necessary. The Army 
had been demanding larger quantities, 
but now is reported over-stocked. 


OLIVE OIL.—There is no imported 
oil available and domestic production is 
almost nil. Quotations are at the ceil- 
ing without trading. 


COTTONSEED OIL.—A Washington 
release this week indicated that there 
would be no estimate of this year’s cot- 
tonseed production available until De- 
cember, but an assumption was drawn 
from the basis of the past five-year 
average that a yield of 4,179,000 tons 
might be expected for the 1945-46 crop. 
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In Our 25th YEAR Seruing 
The Meat Paching Industry 
BER 
BEEF SHROUDS 


eHAM STOCKINETTES e BEEF BAGS 
e BOLOGNA BAGS 


e FRANK BAGS 
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BY-PRODUCTS MARKETS 


Production continues very limited jp 
by-products and sellers are behind 
their shipments. The only trading mm 
ported has been in dry rendered tank 
age at the full ceiling. 


Blood 


Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia.............../ 8a 
Liquid stick, tamk Cars... .........cccecccee 265 


65% 
60% 
55% 
50% 


digester 
digester 
digester 


tankage, 
tankage, 
tankage, 
digester tankage, 
45% digester tankage, 
50% meat, bone meal scraps, bulk........ 
tBlood-meal 





tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............... 35.00@36.0 
Steam, ground, 2 & 26.........e.e0+. 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ...........005. $ 3.85@ 4.0 


Bone tankage, unground, per ton.... 30.00@31.0 
Hoof meal 4.233@ 40 


Dry Rendered Tankage 


Per unit 
Hard pressed and expeller unground 
*55% protein or less... ......eceeccenesvenee $135 
®55 to 75% proteim. ...ccscccccccccccssccess 15 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed)............++++eeee se 
Hide trimmings (green salted).......+++++ » 
Sinews and pizzles (green, salted)......-+ . ] 

Per toa 
Cattle jaws, skulls and knuckles........-« $45.000 
Pig skin scraps and trim, per Ib....... 74@T% 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy .........0+se++0+ $70.00@90.0 
ME occccecsccsesensnan 70.00 
Flat shins, heavy .........ssseeseeees 65.00@ 70.00 
WE capasocccckescosmiel 6.0 
Blades, buttocks, shoulders & thighs.. 62.50@6.0 
Hoole, White ...cccccccccscccccosess nominal 
Hoofs, house run, assorted.........++ 40.00@45.00 
Tumi BoMEs 2..ccccccccccccccccscvess $36.00 
tDelivered Chicago. 
Animal Hair & 
Winter coil dried, per ton.......++++ $ ni 
Summer coil dried, per ton.....«-+++- 35. ’ 
Winter processed, black, Ib.......-- ; 
Winter processed, gray, lb.....-+--- “ 
Cattle. switches ........+.0-+e000* 4@ 














EDWARD KOHN Co. Low-Cost Way 


Our 20 Years’ 


Experience 
is 
Your GUARANTEE 
of Expert Handling of 


BEEF - PORK 
VEAL - LAMB 


Straight or Mixed i | 
ross  §§ YOUR TROLLEYS! 


Are you cleaning your beef, hog, sheep, or 
calf trolleys and hooks in large quantities 

. say a thousand or more a day? If so, 
it will pay you to investigate the Oakite 
tank cleaning method of doing this essen- 
tial work on a mass production basis. Fat, 
grease, oil, rust are QUICKLY, THOR- 
OUGHLY removed .. . savings in time 
and money will surprise you! 











Sgeeeceely 





METHOD IS FASTER! 


Many packers have found that this more 
effective Oakite technique enables them to 
handle a LARGER volume of work in a 
SHORTER period of time. The delays, in- 
conveniences and high costs of cleaning 
hooks by tumbling practices are avoided 

. . parts are cleaned more thoroughly with- 
out in any way impairing or abrading sur- 
faces. 


DETAILS ON REQUEST! 


Your nearby Oakite Technical Service Rep- 
resentative will welcome the opportunity to 
give you complete details . . . on this and 
many other commonly recurring plant sani- 
tation and maintenance tasks, such as clean- 
ing stainless steel conveyors . . . aluminum 
trays and pans... . racks . . . galvanized 
equipment . . . meat and sausage trucks. 
Write us today . . . there’s no obligation! 








OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N. Y 


M) WV AY wile 4 soda maserehie ae SP Oet eee ree 
room wacue sae vous dll OAKITE Qa) CLEANING 
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What This Vatuable 
Handbook Shows You 


Save $1.00 by prompt acceptance 
of thisoffer. Simply attachcoupon 
below to remittance for $4 to get 
this 315-page volume (originally 
$5). 


WHILE THE SUPPLY LASTS! 


SAUSAGE 


MEAT SPECIALTIES 


Most complete operating manual ever pub- 
lished! Written and compiled by authori- 
ties. How-to-do-it information—including 








scores of successful formulas—for every 
kind of sausage, meat loaves and loaf prod- 
ucts, other specialties, cooked hams, and 
corned beef. Special chapters cover effi- 
cient plant layout, practical cost finding 
and analysis, air conditioning, regulations, 
and how to avoid trouble. 


SATISFACTION GUARANTEED OR MONEY 
REFUNDED 


THE NATIONAL PROVISIONER, Book Dept., 
407 So. Dearborn Street, CHICAGO 5, ILL. 














Ship copies of “‘Sausage and Meat Specialties.”’ 
at $4 each (postpaidin U.S.). I enclose remittance. 
NAME: 

ADDRESS: 

CITY: ZONE:__STATE: 
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Contents of 20 Chapters 


1. THE SAUSAGE MANUFACTURING 
INDUSTRY 
Development in America—The industry today 
—Consumer preferences—Production trends— 
Merchandising, etc. 


2. SAUSAGE PLANT LAYOUT. 
Production efficiency—Planning the plant— 
Air conditioning—Compactness desirable— 
Manufacturing ice, etc. 

3.REFRIGERATION AND AIR CONDI. 
8 
Ideal conditions for various plant departments 
—Assembly and shipping room—Loading dock 
—Making ice for sausage. 

4. MANUFACTURING OPERATIONS... 
Grinding, chopping—Curing—Smoking, cook- 
ing—Air conditioning smokehouses—Cleanli- 
ness, control. 

5. PRACTICAL COST FIGURING...... 


How costs are figured—Sausage cost forms, 
etc. 


6. SAUSAGE MATERIALS . 
Meats—Seasoning—Curin ingredients— Pre- 
pared cures — Binders — Containers — Sewed 
casings—Artificial casings—Muslin bags— 
Smoking materials—Sausage color 


7. FRESH SAUSAGE. 
Formulas: Fresh or smoked pork; tomato; Swe 
dish potato; all-beef; Bockwurst; Bratwurst, etc. 


Meats, binders and seasoning—Curing meth- 
ods—Stuffing and linking—Smoking, etc. Also 
standard formulas for veal, all-pork, and chili 
frankfurts. 


Ro Ee 
Standard formulas for 11 kinds of bologna sau- 
sage. 

10. LIVER PRODUCTS. . 
Standard formulas for 12 kinds of liver products. 


11. METTWURST AND MINCED SAU- 


Formulas for 9 kinds of mettwurst, spiced meats. 


12. KOSHER STYLE PRODUCTS....... 
Formulas for 9 different Kosher products 


13. FOREIGN STYLE SAUSAGE. 
Formulas for Polish, Galician, Hungarian, Ital- 
ian and Bohemian sausage and bologna. 

14.HEAD CHEESE, SOUSE, a 
PRODUCTS. 

Formulas for souse or ‘head cheese, blood : sau- 
sage, pressed spiced beef, jellied pork tongues, 
jellied veal, and jellied corned beef. 

15. DRY SAUSAGE. 

41 standard formulas, including various s kinds 
of salami, cervelat, thuringer, mortadella, etc. 


16. MEAT LOAVES AND LOAF PROD- 
ee 


Basic loaf formulas: Meat—Veal—Liver— 
Chicken — Mock chicken — Macaroni 
cheese— Swiss cheese— Spanish meat—Minced 
ham—Chop suey—Roast beef—Corned beel, 
and Italian meat loaf. Also for Cooked lunch- 
eon meat—New England pressed sausage— 
Springtime vegetable loaf, etc. 
17. MEAT SPECIALTIES . 
Scrapple— Mince meat—Hungarian goulash— 
hili con carne—Tamales—Scotch pudding— 
Oatmeal sausage 


114 


124 


133 


139 


. 18 


182 


214 


. 231 


18. COOKED HAMS AND CORNED BEEF 240 


Cooked hams: How to select, soak, fat, bone, 
finish and grade, wrap before cooking, 
processing methods, with variations— 
hams—Corned beef 

19. SAUSAGE TROUBLE-SHOOTING... 
How to avoid major troubles 

20.SAUSAGE LAWS AND REGULA- ” 
en or eC 


= 
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HIDES AND SKINS 





eae 


Packers clear July bulls, calf and 

at ceiling—Extra permits 

issued for small packer and country 

stock—Next regular permits expected 
Aug. 27. 


Chicago 


PACKER HIDES.—The local packers 
their limited production of July 
bull hides early this week, at full ceil- 
ing prices. A little scattered trading 
later in odds and ends of packer hides, 
and the clearance of July calf and 
kipskins, completed business for this 
month. 

The small production of bulls during 
July is indicated by the fact that total 
allocation of packer bull hides was 
1250, as compared with 34,350 for July 
1944. The total for all packer hides 
during July was 411,100, as compared 
with 503,800 a year ago. This was off- 
set, however, by an increase in alloca- 
tions of small packer and country hides, 
and the total allocation of domestic 
hides for July was 1,687,272, as against 
1,689,910 for July 1944. 

Practically all the permits for packer 
hides have now been filled; a couple 
inquiries are still in the market for 
mall lots but these will probably clear 
before the permits expire on Aug. 11. 
The next buying permits, covering 
August hides, are scheduled to be re- 
leased on Aug. 27. 


Federal inspected cattle slaughter 
figures for July, released this week, 
were only slightly under June. Cattle 
slaughter for July was 1,049,931 head, 
as against 1,060,124 for June, and 1,- 
078,584 for July 1944; total for year to 
date was 7,778,803 head, as against 
1,249,774 for same time 1944. 

Inspected calf slaughter during July 
totaled 482,051 head, as compared with 
45,897 for June, and 633,657 for July 
1944; total for year to date 3,543,994, 
a against 3,798,103 for same period 
1944, 

The new war developments of the 
week, indicating an earlier end to the 
Jap war, appear to be causing no un- 
certainty in the trade. The belief is 


that the accumulated shortage of 
leather and shoes will require all the 
hides obtainable for some time to come. 

OUTSIDE SMALL PACKER.—The 
more desirable small packer July pro- 
ductions were cleaned up early last 
week, at the ceiling of 15c fiat, 
trimmed, for all-weight native steers 
and cows, and 14c for brands. Addi- 
tional permits were issued to buyers at 
the end of last week, resulting in fur- 
ther combing of the market this week. 
There are still some unfilled permits in 
the market but the class of offerings 
available now run well toward country 
hides, according to traders. 

PACIFIC COAST.—Further §scat- 
tered trading this week in the Pacific 
Coast market is reported to have about 
cleared July production at the maxi- 
mum of 13%¢c, flat, for steers and cows, 
and 10c for bulls, f.o.b. shipping points; 
some back-dated hides are reported to 
have moved at a discount to dealers 
who apparently expect to move these 
through UNRRA later. 


FOREIGN WET SALTED HIDES.— 
Week-end sales in the South American 
market brought the total movement for 
last week to around 76,000 hides, 
mostly for English account, which was 
reported to have about cleared that 
market. So far this week, 1,000 San- 
sinena, 1,000 Anglo and 4,000 other 
Argentine reject steers have moved to 
England and the States. FEA alloca- 
tions for August give England 90 per- 
cent of hides, and also raise propor- 
tion of calf and kipskins to 90 percent 
from the 80 percent in effect in July; 
the remaining 10 percent of both come 
to the States. 

COUNTRY HIDES.—A better in- 
quiry is reported for country hides but 
buyers are rather choosey, according 
to traders. Good light average current 
take-off stock is moving at the ceiling 
of 15c flat, trimmed, or 14c untrimmed, 
for all-weights, with brands at a cent 
less. Buyers usually demand hides run- 
ning under 50 Ib. avge., and are in- 
clined to favor small packer take-off 
while it is obtainable. A considerable 
quantity of older salting country hides, 


of heavy average, is reported to have 
been picked up by dealers in expecta- 
tion of later buying by UNRRA; these 
hides moved at discounts of %@lc. 
There is talk in the trade now that 
UNRRA is in the market for some 
hides for England or European coun- 
tries. 

CALFSKINS. — Two local packers 
cleared their July calfskins at mid- 
week, and the other two followed next 
day. Market is quotable strong at the 
ceiling of 27c for heavies and 23%c for 
lights under 9% lbs., and the bulk of 
sales were made on basis of New York 
selection and prices. Total domestic 
calfskin allocations for July were 852,- 
808, as against 825,640 for July 1944. 


The city calfskin market is quotable 
strong at the maximum of 20%c for 
8/10 lb., and 23c for 10/15 lb.; however, 
collectors cleared most of their hold- 
ings previous week, usually on basis of 
New York selection, with outside cities 
going same basis. Country calfskins 
sold at the top of 16c for 10 lb. and 
down, and 18¢ for 10/15 lb. City light 
calf and deacons moved at $1.43, se- 
lected. 


KIPSKINS. — The local packers 
cleared their July kipskins this week at 
the same time calfskins moved. Market 
is strong at the maximum of 20c for 
15-30 lb. natives, and 17%c for brands; 
aside from heavy untrimmed kips be- 
ing booked to tanning accounts, the 
bulk of sales were reported on New 
York selection. July allocations of all 
domestic kips totalled 342,600, as 
against 351,296 for July 1944. 


City kips were well sold up previous 
week, usually on basis of New York 
selection; on a per pound basis, market 
is quotable strong at the maximum of 
18¢c for 15-30 lb. natives, and 17c for 
brands, with outside cities at same lev- 
els. Country kips cleared at 16c, flat, 
f.o.b. shipping point. 

Packer regular slunks cleared this 
week at $1.10, flat, and hairless 55c, 
flat, the ceiling prices. 

SHEEPSKINS. — Packer shearling 
production is down to around 25 per- 
cent of the seasonal peak and running 
mostly No. 1’s, off-setting the narrower 
demand at present. Larger buyers in- 
dicate they are well supplied; the 
smaller fur tanners, who work on more 





SWITCH TO ANCO SWITCHES 





ANCO Overhead Track Switches are preferred in most 
plants because of long wearing qualities and the ease. with 
which they are installed. They are made of a special 
‘omposition of the best grades of cast iron and carefully 
assembled for true alignment with the track. 





Write for Circular and Prices 


Orn, 
<> THE ALLBRIGHT-NELL CO. 2.220% 





(Ne. 2R Closed) 


SO WESTERN BLVD 
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DALLAS 2, TEXAS 
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WEEK'S CLOSING MARKETS 





limited capital, are in and out of the 
market. Market is quotable $2.10@ 
2.15 for No. 1’s, $1.10@1.15 for No. 2’s, 
and 85@90c for No. 3’s; two cars were 
reported at the top figures for first two 
grades. A steady demand keeps pickled 
skins sold ahead at individual ceilings 
by grades; market quotable $7.75@8.00 
per doz. packer production sheep and 
lamb skins. Packer wool pelts are 
nominal around $3.75 per cwt. live- 
weight basis. Trade has been light in 
Spring lamb pelts; some quote market 
in a range of $2.40@2.60 per cwt. for 
westerns and $2.20@2.40 for best sec- 
tion natives, with intimation some out- 
side packers realized top prices; Ken- 


| tucky and Tennessee pelts quoted down 


to $1.65 per cwt. 


New York 


PACKER HIDES.—The New York 
packers moved most of their July hides 
previous week, at full ceiling prices; 
sales of scattered odds and ends this 
week completed the movement of July 
hides, and no further action is possible 
until new permits are released. 


CALFSKINS.—Demand for calfskins 
of all descriptions far exceeds the sup- 
ply. Collectors cleared their accumula- 
tion last week, moving 3-4’s at $1.15, 
4-5’s $1.30; .5-7’s $1.65, 7-9’s $2.60, 
9-12’s $3.55, 12/17 kips $3.95, and 17 
lb. up $4.35. Packers were active at 
mid-week and sold their 3-4’s at $1.25, 
4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 
9-12’s $3.80, 12/17 kips $4.20, and 17 
Ib. up $4.60. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
Aug. 9, '45 week 1944 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs @14% @14% @14% 
Hvy. butt 
brnd’d = strs. @14% @14% @14% 
Hvy. Col. strs @l4 @l4 @l4 
Ex-light Tex. 
rere @15 @15 @u 
Brnd'd cows... @14% @14% @14% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @i2 @i2 @12 
Brnd’d bulls... @ll @ll @ll 
Calfskins .....23%@27 23% @27 231% @27 
Kips, nat. .... @20 @20 20 
Kips, brnd'd... @17% @17% @17% 
Slunks, reg..... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Brnd'd all-wts. @i4 @l4 @l4 
| Nat. bulls..... @l1l% @11% @11% 
Brnd’d bulls... @10% @10% @10% 
Calfskins ..... 20% @23 201% @23 4 @23 
Kips, nat...... @18 @18 @18 
Slunks, reg.... @1.10 @1.10 @1.1 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 


quoted flat, trimmed; all slunks quoted flat. 
. COUNTRY HIDES 

BECP. GAB. cccce @15 @15 @15 
Hvy. cows..... @l15 @15 @15 
BED “sweccuess @15 @15 @15 
Extremes ..... @i5 @15 @i5 
ED. sccetsecee @11% @11% @11% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @16 @ié6 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSEINS 
Pkr. shearlgs..2.10@2.15 2.10@2.15 1.10@1.25 
Dry pelts......25 @26 23 @26 25% @26 


——, 


FRIDAY'S CLOSING 


Provisions 


Reduction in pork set-aside offiej 
announced last night, effective Sunday 
is not reflected in any activity and js 
offset by extremely light hog rug 
Carlot business is limited. 


Cottonseed Oil 


September 14.25b; October 14.19); 
December 14.00b; March 13.90b; May 
13.85@14.31. No sales. 


Amendment 57, RMPR 169 


(Continued from page 12.) 


reduced to the amount required in the 
ease of the slaughter of Cutter and 
Canner grade cattle other than bulls, 


5: A person who slaughters livestock 
owned by a Class 3 slaughterer (a 
resident farm operator as defined in 
Section 1 (f) of Control Order No. 1) 
at the livestock owner’s Class 3 slangh- 
tering establishment, shall not be 
deemed to be a custom slaughterer. 

6: Specific amounts are provided 
which may be deducted from the amount 
of the remittance where the custom 
slaughterer has actually performed the 
quartering, wrapping, freezing or load- 
ing required under WFO orders: 

(a) for quartering beef, $.05 per 
ewt.; (b) for wrapping beef or veal 
(Army specifications), $.15 per ewt; 
(c) for freezing (Army specifications), 
$.35 per cwt.; (d) for loading $.065. 

Amendment No. 26 to the regulation 
prohibits any arrangement or device 
whereby a slaughterer delivers beef or 
veal to a retail establishment, not 
wholly owned and operated by him, and 
receives for the meat a greater realiza- 
tion than he would be entitled to rm 
ceive for the meat if he sold it to the 
establishment under the regulation. In 
order to avoid dispute as to the meaning 
of the words “not wholly owned and 
operated,” Amendment 57 specifies 
clearly that the arrangement will be 
deemed an evasion unless the slaugh- 
terer (1) operates an entire and undi- 
vided selling establishment composed of 
all the food selling units or departments 
within the physical units and depart 
ments from which meats, groceries, 
fruits and vegetables, fish, ete., ar 
sold and (2) wholly owns the assets of 
such entire and undivided selling & 
tablishment including those fixtures and 
equipment which are generally and cus- 
tomarily used in the business of selling 
meats in addition to other foods. 


CCC PURCHASES 


PURCHASES. — During the week 
ended August 4 purchases by the ccc: 
6,000 Ibs. canned meat; 4,888,000 Ibs. 
lard; 13,000 bundles hog casings. 
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PROFITS INCREASE as refrigeration costs 
decrease 














sad QUALITY OF YOUR PRODUCTS is de- 
» pendent on minimum variation in storage 
2 temperatures. 
With so much at stake, don’t gamble! Install 
fast-acting, tight-sealing JAMISON-BUILT 
fficially cold storage doors. They cost no more! 
Sunday, Consult nearest branch or address JAMISON 
and is Coup STORAGE Door Co., Hagerstown, Md. 
y runs, Jamison, Stev and Victor Doors 
a AMISON- eee 
; h as Door with improv 
b; May BUILT COLD STORAGE DOO Genie const, Wat 
Bulletin 124. 














Ww) GET HIGHEST PRICES ALLOWED 


The Original Philadelphio Scrapple 

































































in the by WITH NEVERFAIL 3-DAY HAM CURE 

in 

er and ° Today your customers demand the best. 

bulls. > | & C NEVERFAIL 3-Day Ham Cure enables 

'vestock ohn J. A in 0., Inc. you to turn out a supremely good prod- 

rer (a uct ...a ham that readily commands 

ined in the highest price you are permitted to 

No. 1) Pork and Beef Packers ask. Only NEVERFAIL 3-Day Ham 

slaugh- ““Glorified”’ Cure gives you that fragrant, aromatic, 

a be pre-seasoned goodness. Write us! 

s: | HAMS - BACON - LARD - DELICATESSEN 

an 4142-60 Germantown Ave., Philadelphia, Pa. H. J. WAYER & SONS CO. 
med the 6819.27 SOUTH ASHLAND AVENUE © CH AG ¢ LLINOD 
or load- “ 

05 per ’ 

or veal Fes ie : “ : 9 

r ewt.; rae 7 rar, — ‘a nal (osten eat mn, 

ations), \ ie mH 8 2B ° od 

$.05. 

—_ RELIABLE 

beef or : 

ot ot | LA en YD ee 

Lim, and ieee 

bye Having Greater Efficiency ) 

t to the Serpentine Plates for locker plants, sharp freezing ‘ 

tion. In cabinet liners, and beverage cooling. Streamline Truck Z 

meaning Plates for refrigerated transportation FINE M ATS 
xiii: | | KOLD-HOLD MANUFACTURING CO. 

will be 429 N. Grand Ave. + Lansing 4, Mich. KINGAN & CO. + General Offices » INDIANAPOLIS, IND. 
slaugh- 

nd undi- 

posed of 


«mt! ) BEEF © PORK «© VEAL = LAMB 
sss HAMS + BACON + SAUSAGE 
er! | LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 














re +week 
C: 
a Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
gs. 
11, 1948 
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Inspected Kill Sags 
to Smallest Figure 


Since Pearl Harbor 


EDERALLY inspected slaughter of 

meat animals during July was at 
the lowest levels since the start of 
World War II. Combined slaughter of 
all livestock was slightly over 5,500,000 
head, or almost 3,000,000 head less than 
in the same month of last year. 


While all classes were processed in 
smaller numbers than a year ago, the 
hog slaughter was off sharpest. The 
total at 2,752,472 head was about 42 
per cent under the 4,795,042 head killed 
in July last year. During the first seven 
months of this year 24,600,928 head 
have been processed, compared with 
46,207,014 head in the same period of 
1944. 


The shortage of meats which has 
been so acute in recent months is due 
entirely to the sharp drop in hog 
slaughter. Year-to-date slaughter to- 
tals for all other classes of livestock 
are running larger than last year, but 
the decline in hog kill, which is about 
22,000,000 head for the year so far, has 
reduced available meat supply. 


Cattle slaughter tapered off slightly 
during July and the total at 1,049,931 
head was third smallest in a year. Kill 
a year ago totaled 1,078,584. The year- 
to-date total is now 7,778,803, compared 
with 7,249,774 a year earlier. Calf 
slaughter during July was 482,051; a 
year ago, when kill of this class was 
moving up sharply, 633,657 head were 
processed. 


Despite the fact that the lamb popu- 
lation is now smallest in several years, 
liquidation continues. In the first seven 
months of this year 12,350,950 head 
have been slaughtered against 11,764,- 
345 head a year earlier. The July 





FEDERALLY INSPECTED 





SLAUGHTER 

Cattle Cattle 

E 1945 1944 
SOREREF cscccccctccocs 1,283,280 1,141,081 
February ... 1,042,515 
as 1,056,554 
SR wéoeseas one routed 938,708 
 Wivens ¥és cen ccswus 989,457 
June 1,002,875 
MF acccvoes 1,078,584 
August .... 1,339,198 
BOORINGE ci cccccccscd eossove 1,310,310 
GED. 0. oc -c0bsceaceed seeeeue 1,450,572 
WOOVOMEROT ccccewccccs seevcce 1,335,737 
BDCCOMEBOE ccccccccccce ccccece 1,274,746 

Hogs Hogs 

1945 1944 
TOMUMEEF ccccccccsccsns 5,299,107 7,839,352 

February ............+3,267,348 7 ) 

3 lL 





September 
aa 




















November 
December 

Sheep 

1944 
January 1,932,987 
February e ‘ 1,500, 763 
BEE cccdaccoue ol, 26 1,537,798 
BOOM ciccccienes owls 890 1,378,388 
DEE Gvles om ceansheetacue 824,086 1,093,888 
DD. dkadsccovtvewsones 1,906,397 1,822,971 
DO ateneesevce - -1,741,932 1,897,550 
DUBE onc ccccccccccces coccese 1,923,765 
BOREENOE ccccsvsccccs cvsccece 2,002,641 
 -scnéncesépeves. soveeas 2,238,346 
POONER cccwwiscrccce evceces 2,012,588 
December ......ccccces sevsees 1,933,884 

Calves Calves 

1945 4 
SOMBBTF ccccccovcccese 559,505 467,777 
PE? -.cvcessseeses 442,259 441,196 
March 74,96 564,596 
Perry tT ° 555,083 
May 541,341 
June ..... 594,453 
aa 633,657 
August 756,149 
DOOSMRGE cccccccccecs seecese 753,123 
October 919,599 
November 873,919 
December 668,766 

SEVEN MONTHS’ TOTALS 

Cattle Hogs Sheep 
24,600,928 12,350,950 
46,207,014 11,764,345 
: 35,324,248 11,379,504 
94: 805, 30,812,661 10,917,738 
DD (a ccueed 5,909,442 26,318,656 10,358,444 
WOO .ncccee 5,392,975 28,219,678 9,776,828 














— 


slaughter was 1,741,932 head againg 
1,897,550 last year. 


It is hoped that the newly arinounes 
subsidy plan will encourage sheep rajg. 
ing for not long ago food officials jp 
Washington were greatly concern 
over the sharp reduction in sheep ang 
lamb numbers and with the continug 
heavy slaughter. 





1945 Lamb Crop Is 
Smallest in Decade 








The 1945 lamb crop, estimated a 
28,250,000 head by the Department of 
Agriculture, was about 1,000,000 head 
or 3% per cent smaller than the 194 
lamb crop. It was about 2,250,000 head 
or 8 per cent below the 10-year (1934 
43) average and with the exception of 
1935—following the 1934 drought—it 
was the smallest since 1929. 


The higher percentage lamb crop this 
year offset to some extent the decrease 
of 6 per cent in breeding ewes com 
pared with 1944. This higher percentage 
resulted largely from the rather favor. 
able weather at lambing time over most 
of the. country. The percentage this year 
is 86.7, compared with 84.3 last year. 
The estimated number of ewes one year 
old and over on January 1 was 32,591,000, 
compared with 34,707,000 a year earlier, 

The lamb crop of 9,432,000 head in 
the native sheep states was 681,000 head 
or nearly 7 per cent smaller than the 
1944 crop and 1,376,000 below the 10- 
year average. The number of ewes one 
year old and over in these states om 
January 1 at 9,486,000 head was down 
nearly 1,000,000 head or 9 per cent. This 
decrease in ewes was partly offset by 
an increase in the percentage lamb crop 
from 96.6 last year to 99.4 this year. 
The lamb crop was below last year’s 
all of the North Central states and in 
most other important sheep states. 





CONVERT THOSE 


For profitable livestock buying, come to K-M 


INTO U. S. WAR BONDS/ 








EXTRA PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 
LOUISVILLE, KY. 





Order Buyer of Live Stock 
L. H. MeMURRBAY 


INDIANAPOLIS, INDIANA 

















NASHVILLE, TENN. 











KENNETT-MURRAY 


LIVESTOCK 


BUYING 





ee ew ee 





South St 
West Fargo, N.D 


LIVESTOCK ORDER BUYING CO 


Minn 
Billings, Mont 


Paul 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on August 9, 1945, 
reported by Office of Marketing Services, War Food Admin- 
istration: 

ions based 
ony Se “Chicago Nat. Stk. Yds. 


paRROWS AND GILTS: 


Omaha Kans. City St. Paul 











Good and Choice: 

420 140 Ibs...... NE NE oa rtinaiss ctecnnncaad deed 
140-160 Ibs.....- 14.50-14.75 14.70 only $14.45 only $13.90-14.50 $14.55 only 
160-180 Ibs.....- T5only 14.70 0nly 14.45 0nly 14.25-14.50 14.55 only 
190-200 Ibs...... 14.70 only 14.45 0nly 14.50 o0nly 14.55 only 
390-220 Ibs 14.70 only 14.45 0nly 14.50o0nly 14.55 only 
220-240 Ibs. . 14.70 only 14.45 0nly 14.50 o0nly 14.55 only 
240-270 lbs....-- 14.70 only 14.45 0nly 14.50o0nly 14.55 only 
970-300 Ibs... 14.70 only 14.45 0nly 14.500nly 14.55 only 
30-360 Ibs...... 14.70 only 14.45 only 14.50o0nly 14.55 only 
Medium: 

160-220 Ibs...... 14.50-14.70 14.00 only 13.90-14.50 14.35-14.55 
sows: 

Good and Choice: 

270-300 Ibs.....- 14.00 only 13.95 only 13.70 only 13.80 only 
3 iioseck 14.00 only 13.95 only 13.70 only 13.80 only 
930-360 Ibs...... 14.00 only 13.95 only 13.70 only 13.80 only 
960-400 Ibs...... 14.00 only 13.95 only 13.70 only 13.80 only 
Good : 

490450 Ibs.....- 14.00 only 13.95 0nly 13.70 0nly 13.75 only 13.80 only 
40-550 Ibs...... 14.00 only 13.9% only 13.70 only 13.75 only 13.80 only 
Medium : 

20-550 Ibs...... 14.00 only 13.95 0nly 13.700nly 13.75 0nly 13.80 only 

SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 

700- 900 Ibs.... 16.25-17.50 
900-1100 Ibs.... 16.75-17.75 
1100-1300 Ibs.... 17.15-18.00 
1900-1500 Ibs.... 17.15-18.00 
STEERS, Good: 

100-900 Ibs.... 14.25-16.25 14.25-16.00 14.25-15.25 14.25-16.00 14.75-16.50 
90-1100 Ibs.... 14.75-16.75 14.50-16.25 14.50-16.00 14.50-16.00 14.75-16.75 
7100-1300 Ibs.... 14.75-17.15 14.75-16.25 14.75-16.00 14.75-16.25 14.75-16.75 
1900-1500 Ibs.... 15.00-17.15 15.00-16.50 14.75-16.00 15.00-16.25 14.75-16.75 
STEERS, Medium: 

700-1100 Ibs.... 11.50-14.50 11.75-14.75 12.00-14.50 12.00-14.25 12.25-14.75 
1100-1300 Ibs.... 11.75-15.00 12.00-15.00 12.50-14.50 12.50-14.50 12.25-14.75 
STEERS, Common: 

700-1100 Ibs.... 10.00-11.75 10.50-12.00 10.00-12.00 9.50-11.75 10.50-12.25 
HEIFERS, Choice: 

@0- 800 Ibs.... 16.00-17.25 15.50-17.00 15.50-16.75 15.75-17.00 15.50-17.00 

900-1000 Ibs.... 16.50-17.75 15.50-17.00 15.50-17.00 16.00-17.25 15.50-17.00 
HEIFERS, Good: 

@0- 800 Ibs.... 14.00-16.00 13.75-15.50 14.25-15.50 13.75-15.75 13.50-15.50 

800-1000 Ibs.... 14.25-16.50 13.75-15.50 14.50-15.50 14.00-16.00 13.50-15.50 
HEIFERS, Medium: 

500-900 Ibg.... 11.00-14.25 11.50-13.75 11.00-14.25 10.50-13.50 11.25-13.50 
HEIFERS, Common: 

300-900 Ibs.... 9.50-11.00 9.50-11.50 9.75-11.00 8.75-10.50 10.00-11.25 


OOWS, All Weights: 
Good 





12.75-13.50 11.75-14 12.00-13.50 11.00-13.50 
10.25-12.75 10.25-11.75 10.75-12.00 9.75-11.00 
8.00-10.25 7.75-10.25 7.25-10.75 7.50- 9.75 
6.50- 8.00 6.50- 7.75 6.00- 7.25 6.00- 7.50 


BULLS (Yigs. Excl.), All Weights: 








Beef, good ..... 12.75-15.00 12.75-13.50 12.75-14.00 13.00-13.75 13.00-14.00 
Sausage, good... 12.25-13.25 12.00-1 12.00-12.75 11.75-13.00 11.75-12.85 
Sausage, med.... 10.00-12.25 10.50-12. 10.50-12.00 9.75-11.75 10.75-11.75 
Sausage, cut. & 

SE iad xo 8.50-10.00 8.50-10.50 §8.75-10.50 7.50- 9.75  8.50-10.75 
VEALERS: 

Good & choice... 14.00-16.00 13.75-15.75 13.00-15.00 12.50-14.50 13.50-15.00 
Common & med.. 9.00-14.00 9.75-13.75 9.50-13.00  9.00-12.50  9.00-13.50 
aad ose i 7.00- 9.00 6.00- 9.75 7.00- 9.50 6.50- 9.00 7.00- 9.00 
CALVES: 

Good & choice... 13.00-15.00 13.00-14.50 12.00-14.00 lt ree 
Common & med.. 9.50-13.00 10.00-13.00 9.00-12.00 AED antimtede 
SbaGhedss0 0 8.00- 9.50 6.00-10.00 7.50- 9.00 5 nen @ 





LAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 


Good & choice... 14.10-14.50 13.50-14.00 14.00-14.25 13.75-14.00 18.25-14.25 
Med. & good.... 12.50-13.85 2.25-13.25 12.25-13.75 12.25-13.50 11.50-13.00 
Common ........ 11.00-12.00 10.50-12.00 10.50-11.75 11. 12.00 10.50-11.25 
M4. WETHERS: 
= 2 SM snk” ecucadeles 12.00-12.50 11.75-12.50 
& good... .. EE 9 eee le ws cate 10.50-11.75 10.00-11.50 
EWEs: 
& choice 6.50- 6.85 6.00- 6.50 6.25- 6.75 | 6.50- 6.85  5.75- 6.75 
med..... 5.25- 6.50 4.50- 5.75 4.50- 6.25 5.00- 6.25 4.50- 5.50 


tions on wooled stock based on animals of current seasonal market 
Ta? peita Wool growth. Those on shorn stock on animals with No. 1 and 


. on slaughter lambs and yearlings of Good and Choice and of 
~ Good grades, and on ewes of Good and Choice grades, as combined, 


ts averaging within the top half of the Good and the top half of 
the Medium grades, respectively. af 
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you cAN ALSO MEASURE 
T hie bal icmda4iaid iad 





COMPARE THESE 
ADVANTAGES 
POINT-BY-POINT 


%& Higher thermol efficiency. Low 
Conductivity of .255 B.T.U. 

% Non-Settling, Non-Compacting 
even after years of use 

%& Flame-proof . . . Fire-resistani 
through Saferized process 

% Moisture-resistant due to no 
capillary attraction 

% Odorless . . . Odor-proof. Con- 
tains no micro-organisms or 
volatiles 

%& Non-attractive to vermin and 
insects . . . acridly distasteful 

%& Enduring permanence. Lasts as 
long as structure stands 








—BY THE 
EXACTING RULE 
OF COMPARISON 


Based on known facts and figures the se- 
lection of Low Temperature Insulation 
resolves itself down to a comparison of re- 
sultant values. The computed values of 
PALCO WOOL add up to enduringly high 
thermal efficiency and lasting economy in 
maintaining low temperatures within ex- 
tremely close limits. Get the complete facts 
in figures by writing for PALCO WOOL 
Insulation Manuals, today. 


WRITE TODAY 
FOR MANUALS 
AND SAMPLE 


Sé 
CUlsa/ 
\* < 


\ 








ee Tr 


}. 3 INSULATION 





BTHE PACIFIC LUMBER COMPANY 








Lept. D, 100 bush Street, San Francisco 4, California 
CHICAGOeLOS ANGELESeNEW YORK 








THE NORTH SEWAGE SCREEN 


* Stops P. ° 


ution! 


* Saves By-P, roducts ! 





@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 


Green Bay Founpry & Macuine Works 


401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 
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THE 
CASING 


Celi ky: 


Berartn. Levis Co., inc, 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


MEW york 
BUENOS AIRES 


LO™DON 
WELLINCION 














Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 

















PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ano PORK 





B.A.1.EST.13 























WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 








Builders of Dependable 
Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr- 

Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
S504 INDIANA AVE., AURORA, /NDIANA, U.S.A. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 





of livestock slaughtered at 15 cen- 
ters for the week ended August 4, 
1945. 
CATTLE 
Week Cor. 
ended Prev. week, 
Aug.4 week 1944 
Chicago? : 13,892 
Kansas City 
Omaha* ... 
East St. Louis 
St. Joseph.. 
Sioux City.. 
Wichita* 
Philadelphia . 
Indianapolis 
New York & 
Jersey City. 
Okla. City* 


Cincinnati 
Denver 

St. Paul. 
Milwaukee 





Total -- 142,178 
*Cattle and calves 


Chicago 
Kansas City. 


Omaha . 27,393 30,898 50,427 
East St. Louis! 30,471 34,614 77,646 
St. Joseph. 8,927 12,960 24,729 
Sioux City 20,380 23,740 36,778 
Wichita 3,177 2,465 6,392 
Philadelphia 6,306 4,467 13,450 
Indianapolis .. 9,040 11,813 21,740 
New York & 

Jersey City. 29,856 

Okla. City. 5,703 

Cincinnati 5,273 

Denver . 7,149 


St. Paul 
Milwaukee 


12,339 
1,848 
Total .......241,837 266,426 480,021 
1Includes National Stock Yards, E. 


St. Louis, Ill., and St. Louis, Mo. 
SHEEP 
Chica got 3,836 


Kansas City 
Omaha . 
East St. Louis 
St. Joseph. 
Sioux City 
Wichita . 
Philadelphia 
Indianapolis 
New York & 








Jersey City. 51,331 50,266 59,131 
Okla. City.. 3 4,646 6,064 
Cincinnati 791 1,270 
Denver .. 6,508 7,591 
St. Paul. 5,657 10,140 
Milwaukee 678 349 

Total . 142,010 168,027 211,292 


*Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Aug. 6, 1945: 


CATTLE 
Steers, gd. & ch . .-$18.00@ 18.50 
Steers, med. & gd..... 17.00@17.50 
Cows, com. & med . 11.00@11.50 


Cows, can. & cut. 
3ulls, com. & gd 


.. 7.00@ 9.50 
- 10.00@13.50 


CALVES 

Vealers, gd. & ch..... BS 18.60 

Vealers, com. to gd... 14.00@18.00 
HOGS 

Gd. & ch., 160-291 Ibs. . nom. 
LAMBS: 

Lambs, gd. & ch.... 16.50 


Ewes, med. to gd.. a 6.00@ 8.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended Aug. 4, 1945: 


Cattle Calves Hogs* Sheep 


Salable .. 497 2,480 297 1,382 
Total (incl. 
directs) ..7,903 10,800 14,398 44,070 


Previous week: 


Salable . 474 2,468 239 2,411 
Directs 
incl. 6,714 9,857 11,762 46,272 


*Including hogs at 3l1st street. 


The National 








CORN BELT DIRECT 
TRADING 

sea a Rel 

Des Moines, Ia., Aug, g_ 
At the 19 concentration yang. 
and 11 packing plants in low, 
and Minnesota, hog Prices 
were fully steady for the 
week. 





Hogs, good to choice 
160-180 Ib.............8185 a 
180-240 Ib , ~» 43 a 
240-330 Ib 14. 0@ le 
330-360 Ib 22 14.20@14 
Sows 
270-360 Ib.. ..$13.ens 
400-550 Ib.. F 13.45 ~4 


Receipts of hogs at Com 
Belt markets for the wes 
ended Aug. 9 were as fol. 
lows: 


This Same day 

week last wk 
Aug. 3 . 21,200 2» 
Aug. 4 20,100 Nw 
Aug. 6 25,000 32.30 
Aug. 7 19,000 23.00 
Aug. 8 18,400 18.6 
Aug. 9 .. 18,200 13.3% 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
kets for the week ended 


August 4 were reported to be 
as follows: 


AT 20 MARKETS, 









WEEK 

ENDED Cattle Hogs Sheep 
Aug. 4 . -261,000 198,000 170,00 
July 28 258,000 260,000 272,000 
1944 * 441,000 321,00 
1943 ..243,000 493,000 375,00 
1942 270,000 374,000 302,00 
AT 11 MARKETS, 

WEEK ENDED Hogs 
Aug. 4 . 176,00 
July 28.. . 222,00 
1944 . . 35,0 
 a¢nenenekeues . 406,00 
1942 . 297,000 
AT 7 MARKETS, 

WEEK 

ENDBD Cattle Hogs Sheep 
Aug. 4 .187,000 150,000 126,00 
July 28 . .186,000 194,000 155,00 
1944 .202,000 308,000 197,00 
1943 ..158,000 365,000 216,000 
1942 ..186,000 259,000 199,00 


ST. LOUIS HOGS 
IN JULY 


Receipts, weights and range 
of top prices for hogs at St. 
Louis National Stock Yards, 
Ill. for July, 1945, with com- 
parisons, reported by H. L 
Sparks & Co., were: 


July, July, 

1945 194 

Total receipts. ; .105,174 2656, 064 
Average weight, lbs.. 52 a 
Top prices: » 
Highest . $ 14.70 $ 47 
Lowest .... 14.70 © 13.0 
Average cost 14.59 13.6 





PACIFIC COAST LIVESTOCK 
Receipts for five days end- 


ed August 3. 
Cattle Calves Hogs Sheep 





7,15 5 265 
I Angeles. .7,159 1,145 R58 
San Fran.....1.200 475 600 4 
Portland .....2,735 450 425 + 
Provisioner—August 11, 4946 





purcba: 
at princil 


sIONER 


Armow 
rs; SM 
iS hogs 
1,081 he 
others, | 
Total 


7,815 he 


Armour 
Cudahy 
swift 
Wilson 
Campbel 
Others 


Total 


Armour 
Cudahy 
Swift 
Wilson 
Indepen' 
Others 
Cattle 
Nebrask 
Omaha, 
a6; Re 
Mercbat 
Total 
15,063 1 


Armour 
Swift 
Hunter 
Krey 


Swift 
Armou 
Others 


Tota 


Not 
direct. 


Cadah 
Armou 
Swift 

Others 
Shippe 


Tots 


Cudab 
Gugge 
nD- 
Osti 


Sunfl 
Pione 
Other 


13.45@13, 
13. 5G 


at Com 


he week 
as fol. 


>HIEF 


ng mar- 
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ted to be 


Sheep 
179,00 
272,000 


SSsss- 


302,000 


soos 
& 


0 $14.7 
0 13.70 


9 813.6 


logs Sheep 
58 2 
600 13,400 
425 2,7 


1; 1945 





PACKERS’ 
PURCHASES 


shases of livestock by packers 
rincipal centers for the week end- 
es turday, August 4, 1945, as re- 
pn er to THE NATIONAL PROVI- 
SIONER: 
CHICAGO 


122 hogs and 1,328 ship- 
Armewift, 1,172 shippers; Wilson, 
oe bogs: Western, 429 hogs: Agar, 
1,081 hogs; Shippers, 5,691 hogs; 
others, 14,609 hogs. 








Total: 18, 594 eattle: 2,996 calves: 
2815 hogs; 9, 836 sheep. 

KANSAS CITY 
Cc jettio Calves Hogs Sheep 
1,103 863 2,355 

r 

tudahy “ 961 573 1,923 
swift 1.086 702 2'681 


Wilson - = 
Campbe i 9.8 
Others... 1 


609 964 





5,257 5,176 10,941 





Total 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 4,466 3.599 1.704 
Cudahy : 1,462 
Swift 905 
Wilson ....-- “i 
Independent .. 
Others .....-- 


calves: Kroger, 975: 
Eagle, 28; Greater 
73; Rothschild, 


Cattle and 
Nebraska, 313: 
Omaha, 107; Hoffman, 








a6: Roth, 167; South Omaha, 1,243; 
Merchants, 18. 
Total: 17,462 cattle and calves; 
15,063 hogs and 4,071 sheep. 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,2 1,312 2,591 5,693 
Swift 2.518 1,809 5,406 
Hunter ° 1,763 367 
BT scene ‘ eos 268 iow 
ae ee ae 623 
laclede ... has éeie 895 
Sieloff ... 9s un 346 eee 
Others ... 3,663 416 1,584 795 
Shippers .. 8,025 3,477 4,256 3,188 
Total ...18,825 7,723 14,135 15,449 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 1,798 392 3,092 3,627 
Armour ... 2,465 711 2,726 1,918 
Others .... 3,687 513 743° «2,192 
Total ... 7,950 1,616 6,561 7,737 
Not including 2,890 hogs bought 
direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cndahy ... 3,585 79 5,469 1,572 
Armour ... 4,078 58 5,844 801 
Swift .... 3,649 59 3,484 376 
Others .... 341 ° aon TT 
Shippers .. 9,850 5,017 2,209 
Total ...21,503 196 19,814 4,958 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,879 1,355 2,545 1,891 
Guggenh’m 1,973 aos mee oes 
_ 
itertag. 87 32 
Dold ..... ome 542 
Sunflower . 30 58 
Others .... 7,939 — 264 237 
Total ...11,908 1,355 3,441 2,128 


OKLAHOMA CITY 








Cattle Calves Hogs Sheep 
Armour ... 3,262 1,617 367 1,200 
Wilson ... 3,489 1,899 379 807 
Others ... 255 1 300 26 
Total ... 7, 7,006 3,517 r? 046 2,083 
Not including 213 cattle, 41 calves, 
a and 1,509 sheep bought 
DENVER 
Cattle Calves Hogs Sheep 
be 191 2,231 606 
—_ Sen 152 2,324 1,327 
hy . 69 2,247 1,005 
Others . 272 798 324 
Total ... 684 7,600 3,263 





CINCINNATI 
Cattle Calves Hogs Sheep 
gg eo TT. see eee 562 
Kahn's ... 512 --+ 1,508 nae 
Lorey .... 17 eee 209 
Meyer .... 63 nae 747 
Schlachter. 334 45 rT 
Schroth .. 72 coe Bee 
National . 171 aa 923 
Others .... 2,080 508 1,101 130 
Shippers .. 154 1,386 1,139 4, 576 
Total ... 3,403 1,939 “6,831 5,268 






Not including 2,826 eatin, 85 
calves and 142 hogs honeit direct. 
FORT WORTH 


Cattle Calves Hogs Sheep 


Armour ... 1,539 2.563 115 9,004 
Swift . 1,814 1,908 185 12,647 
Blue 
Bonnet . 449 16 57 
MEP scene 1,080 51 48 ose 
oa nthal. 237 12 6 79 
Total ... 5,119 4,550 411 21,730 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 1,677 1,721 5,201 2,232 
Cudahy ... 777 ~=1,228 -». 1,044 
Swift . 83,992 1.814 7,138 2,075 
Others . 6,934 695 cee 
Total .. 10,380 5,458 12,339 5,351 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Aug. 4 we = 1944 
Cattle 167,259 
Hogs 299,743 
Sheep 174,291 





CHICAGO LIVESTOCK 


the Chi- 
for current 


Supplies of livestock at 
cago Union Stock Yards 
and comparative periods. 


RECEIPTS 


Cattle Calves Hogs Sheep 





Aug. 3.... 2,169 OS 7,243 2,193 
Aug. 4.... 1,053 30 3,413 728 
Aug. 6....15,390 883 8,277 298 
Aug. 7.... 6,077 713 11,308 4,908 
Aug. 8....10,249 650 7,719 5,919 
Aug. 9.... 2,900 500 4,500 2,000 
*Wk. 

so far...34,616 2,746 31,804 18,126 
Wk. ago..41,404 3,118 34,828 17,985 
= 44,147 5,447 73,978 26,001 
1943 ......37,928 2,935 75,833 20,994 


*Including 879 cattle, 9 calves, 
15,701 hogs and 1,157 sheep direct to 
packers 





SHIPMENTS 

Cattle Calves Hogs Sheep 
Aug. 3.... 1,97 32 973 15 
Aug. 3 72 eee eee 
Aug. 173 774 335 
Aug. 7 135 1,400 513 
Aug. 246 1,646 85 
Aug 100 700 100 
Wk. 

so far...16,134 672 4,520 1, 
Wk ago...18,291 593 4,736 530 
BOGE wccsce 14,096 278 7,777 1,714 
BPE aéonks 15,788 416 13,407 682 
AUGUST RECEIPTS 
1945 1944 
GTED  wcdovccasese ry 63,924 
SN ebeeencerene 4,535 8,832 
ees 56,950 124,033 
ED 680586060h45 26,779 43,958 
AUGUST SHIPMENTS 
1945 1944 

CREED | oc skcccecces 26,770 21,232 
PD  devcecesusuen 7,747 11,445 
BEY st-deseostuctad 1,078 1,498 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Aug. 9, 1945: 





Week ended Prev. 

Aug. 9 week 
Packers’ purch.....12,118 18,013 
Shippers’ purch.... 4,340 6,023 
WEE se weeecccea 16,458 24,036 


Keep product moving by 
re-using shipping containers 
whenever possible. 


The National Provisioner—August 11, 1945 











Famous 
Corned Bee! 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 























THE E. KAHN’SSONSCoO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
































SAVE STEAM, POWER, LABOR 
MaM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 




















MITTS & MERRILL 


M & M HOG. There's Builders of Machinery Since 1854 
G size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
your need. Write today! 
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MEAT SUPPLIES AT EASTERN MARKETS WEEKLY INSPECTED SLAUGHTER 












































(Reported by the Office of Marketing Service, WFA.) There was further tapering off in slaughter of hogs ay 
WESTERN DRESSED MEATS lambs during the week ended August 4 at 32 inspected 
New York Phila. Boston ters when compared with a week earlier. Hog kill was at 
STEERS, carcass Week ending August 4,195... 4,847 2,298 1,578 lowest level of the season and only half as large as g eoscre 
Week previous .............-- 5,232 1,902 «1,425, earlier. Cattle and calf slaughter gained slightly from a weg 
Same week year ago........... 3,990 = 1,308 332 earlier but both totals were considerably under those for thy 
COWS, carcass Week ending August 4, 1945... 927 1,765 817 like 1944. period. ae 
Week previous ............... 724 1,657 563 Cattle Calves Hogs Sheep 
Same week year ago........... 1,761 1,939 1,142 NORTH ATLANTIC 
y oe , x New York, Newark, Jersey City.......... 13,334 9,980 29,856 5a —_—_ 
BULLS, carcass Week ending August 4, 1945... 4 eeee 89 Baltimore, Philadelphia 1% CE PEE Te 4,484 864 14,296 Per) 5 
PG SIE. a pctntboonvesce 2 E, 69 NORTH CENTRAL EXPERIE 
Same week year ago........... 254 99 135 Cincinnati, Cleveland, Indianapolis........ 11,846 1,739 23,625 6.48 cspable of 
VEAL, carcass Week ending August 4, 1945... 6,164 815 454 ge a —— gongeses Eveurogeymens=nxe Pog an scan 2% = 
‘4 - St. Paul-Wisconsin Groupl.......... sesee: am oat tin 
Week previous ..........++0+: 3,856 563 449 oe tants Avent... ete? 13,068 10,066 30-471 a3 ee 
Same week year ago........... 9371 = =—-1,218 22 Bioux City .......cccessccscececees 9,561 289 «20,380 3gg ES 
nidintine tee tconied *845 784 27, 
LAMB, carcass Week ending August 4, 1945... 20,517 7,754 11,765 —— ie ee er ak bet 12.745 4 am ) =— 
NE DUES ecccacnvaseesee 20,044 6,972 12,749 re ends ceeee Rekha ee .-- 11,886 3,967 109,969 3794 
Same week year ago........... SE20S 10,006 BAS06 BOUTINMABTN 2.0... ccccccccccccccccccccves 8,047 5,507 5,202 gy & OFFICE} 
MUTTON, carcass Week ending August 4, 1945... 4,480 1,308 4,417 SOUTH CENTRAL WESTS............ vee» 21,291 36,780 25,671 48,967 Fament : 
Week previous ............... 4,439 823 1,706 ROCKY MOUNTAINGE ..........-..++-05+ 4,450 718 6,975 Bais THE NA 
Same week year ago........... 12,087 1,903 2,534 PACIFICT ......0eeeeeeeeresceceeseees +++ 17,561 3,818 14,308 58,05 ave., Net 
a Ne eet Sub saakl 194,270 87,175 4 
PORK CUTS, Ibs. Week ending August 4, 1945... 856,852 226,162 56,023 a an wu... ere 179'085 _71°632 am a . 
WE CS Avice vesaccavene 974,249 378,139 120,837 SE SE Seco wkscodesccecssnccsovenss 214,457 111,856 801,941 364em 
Ss ak y ince 5 424,8 Sy = ee NDER 
SS ET PT ONG ~ 240000002 an ee Te MIncludes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, | "ars, 
BEEF CUTS, Ibs. Week ending August 4, 1945... 371,616 ee ae Green Bay, Wis. 2Includes St. Louis National Stockyards, E. St. Lonis, i, pROVISI 
Week previous 170,952 and St. Louis, Mo. 3Includes Cedar Rapids, Des Moines, Fort Dodge, Mass i 
ee eee ee a ’ Pane ae City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Les 
Same week year ago........... 210,124 sees sees Austin, Minn. 4Includes Birmingham, Dothan, Montgomery, Ala., Tal 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Gs. 
LOCAL SLAUGHTERS 5Includes 8S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, — 
CATTLE, head Week ending August 4, 1945... 13,336 2,910 ie Texas. 6Includes Denver, Colo., Ogden and Salt Lake, Utah. 7Includes Le 
WN INS, oo vik a ddcdcnecce 11,704 2,724 a8 Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
Same week year ago........... 11,624 1,567 babs 
CALVES, head Week ending August 4, 1945... 9,980 1,114 eens SOUTHEASTERN RECEIPTS Asi 
Wek SOOTHER cccccccsccccces 8,682 1,005 — : ¢ 
Same week year ago........... 12,955 2,002 “ae Receipts of livestock as reported by the War Food Admin- A large, 
: . . ° who a 
HOGS, head Week ending August 4, 1945... 27,779 6,306 .... stration, at eight southern packing plants located at Albany, equipmet 
Week previous ............... 23,410 4,467 .... Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, a 
Same week year age........... 45,158 13,450 .... Ala.; Jacksonville and Tallahassee, Fla.: podern 
SHEEP, head Week ending August 4, 1945... 49,859 3,115 Meee ne essing | 
Week previous ............... 50,122 2,084 — “= Ge Hos = , 
Same week ge 59,572 2,656 7 Week ended Aug. Bi.000606605850060008 3,138 1,415 3,208 oes plants a 
Country dressed product at New York totaled 2,164 veal, 59 hogs and 138 Last week ........-s2.seeeeeesseeeceee 3,705 2,100 2,358 821 equipme! 
lambs. Previous week 2,380 veal, no hogs and 170 lambs in addition to that BN ED ci d.cewecegivaivereskendsumens 4,551 938 8,929 << ome 
shown above. and 8 8] 
oer a 
answeril 
awa, W206, | 
Dearbort 
EAST ST. LOUIS, ILLINOIS WANTE 
pny 
BEEF - VEAL « PORK - LAMB oot be 
i C i a res 
UNTERIZED SMOKED AND CANNED HAM tes co 
" VISION 
Finer Flavor from the Land O'Corn/ 
Black Hawk Hams and Bacon a: 
Clevelar 
Pork: Beef + Veal » Lamb oe 
leat op 
Vacuum Cooked Meats fcr 
g0 
THE RATH PACKING COMPANY, Waterloo, lowa 
WANT 
of mes 
Virgini 
full de 
W-184, 
Dearbo 
a 1 
the oa 
Give « 




















Miscellaneous Miscellaneous Miscellaneous 
raw 7 SE: i lant; 
mame cuoce Gunes eock | CARED MEATS WANTED | KT a sre ae 
e lre or sirable in vicinity of Philadelphia. 
call Excess of government contracts. Civil- | THE NATIONAL PROVISIONER, 407 8. Dearbers 


St., Chicago 5, Ill. 
ian canned meats. Wire your offerings. 





H. L. SPARKS & COMPANY 








National Stock Yards, Illinois MARTIN PACKING CO. National Provisioner Classifieds 
Telephone L.D. 518 or Bridge 6261 127 Belmont Ave., Newark 3, N. J. Get Results! Pop 
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CLASSIFIED ADVERTISEMENTS 


Position Wanted 


Equipment Wanted and for Sale 





_—_ 


EXPERIENCED packing house executive desires 
connection as manager, assistant or superintendent, 
ple of handling labor, costs, meg Thor- 
- familiar with new regulat ions, taxes and 
secounting. W-204, THE ATIONAL PROVI- 
SIONER, 407 S. Dearborn St.,  Giienee 5, Ill. 





ee 


ANAGER-ACCOUNTANT. 20 years’ ex- 

Orrick py a Familiar with gov- 

emment™ regulat Locate anywhere. W-191, 

= at eNAL ‘PROVISIONER. 740 Lexington 
, New York 22, N. } A 





—— 


RENDERING oa” Edible and inedible, wet 
@ ary, stock feeds. W-205, THE NATIONAL 
« dTSIONER, 407 8S. Dearborn 8t., 


IL 


C hicago 5, 





Help Wanted 





Assistant Executive Wanted 


4 large, middle west butchers’ supply concern, 
who also manufactures slaughtering and processing 
ment, seeks an experienced man of good 
education and ability. He should not be over 45 
of age. Must be thoroughly familiar with 
nedern practices in ———— and meat proc- 
esing plants, particularly in the medium and 
small weak plants. He must have a knowledge 
of equipment and machinery and its use in such 
plants and be able to promote the sale of such 
equipment by mail. An unusual opportunity awaits 
aman with these qualifications. Suitable salary 
tad a splendid future with a company in business 
oer a half century. ‘eo a details when 
mewering and a photo if y ve one available. 
W-206, +> NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Assistant to general manager by com- 
pany operating a medium size paeking plant. 
Must have a thorough knowledge of all packing- 
house operations, including costs and sales. This 
isa real opportunity for a post-war future. Re- 
plies confidential. W-203, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Sausage maker for small plant in 
Cleveland, Ohio. Must be experienced all around. 
Capable of boning, linking and chopping. Excel- 
leat opportunity for the right person. State ref- 
erences and salary expected. W-193, THE NA- 
TONAL Px << thee 407 S. Dearborn St., 
go 5. 





WANTED: Production foreman to take charge 
of meat canning department in plant located in 

. Permanent job, rs opportunity. Give 
full details, experience, and salary expected. 
W-184, a NATIONAL SROVISIONER, 407 8. 
, Chicago 5, Ill. 





PRODUCTION SUPERINTENDENT: Wanted by 
ae mid-west sausage manufacturer. Must know 
e business and be able to handle help. 
x of past experience, age, and salary 
W-106, THE NATIONAI PROVISION- 

407s. Dearborn St., Chicago 5, Ill. 





SALES OPPORTUNITY 


MANUFACTURER of curing materials, season- 
ings, natural and imitation spices, flavoring, ex ex- 
tracts, etc. has excellent sales openings 
eastern, and Chicago midwestern Genrttertes) . Lib. 
eral arrangement with right persons having con- 
tacts in meat packing, sausage manufacturing, 
confectionery and baking fields. W-185, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N.Y. 





General Manager-Cincinnati, Ohio 


WANTED: General manager for Cincinnati slaugh- 
tering plant doing local business. Must know job 
thoroughly and be capable of buying cattle, also 
general plant management, and thorough knowl- 
edge of O.P.A. and government regulations. State 
age, experience, references and salary expected. 
W-208, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IIL. 





Want to Increase Your Income? 


If you are at present employed in a traveling 
position, we can show you how it can be done. 
Our product is now used by almost all the sau- 
sage factories in the United States. Strictly 
confidential. W-199, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 





SPLENDID OPPORTUNITY 


WANTED: Man to sell equipment to meat pack- 
ers, dairies, bakeries, nationally. Must have ex- 
perience selling machinery to these fields. Travel 
necessary. Liberal drawin account and ex- 
penses. Write ct TH NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


WE ARE IN THE MARKET for three new or used 
retorts, 40 x 48 or x 48, with 12” legs and 
instruments attached. Also a used 700-Ib. silent 
cutter, in good condition, with A.C. motor. Please 
write or phone, E. Greenbaum Company, 328 East 
108rd St.. New York 29, N.Y. Telephone At- 
water 9-3010. 





YORK COMPRESSOR (Unit No. 1) Serial 
14” x 18” single-acting —- a capacity at 20 Ibs. 
suction pressure. Speed 150 R.P.M. Motor Specifi- 
cations: General Electric, 60-cycle, 200 
volts, speed 150 R.P.M. LeBron Elec- 
trical Works, 314 8. 12th St., Omaha, Nebraska. 


3-phase, 





FOR SALE: 150 H.P. Scotch Marine steam boiler, 
including smoke stack, steam atomizing oil burner, 
and feed water regulator, all in good working con- 
dition available immediately. Write for partic- 
ulars. Grand Valley Packing Company, 313-321 8. 
Jackson S8t., Ionia, Michigan. 





WANTED NEW OR USED: Small size cutter; 
meat mixer; lard boiler, 100 Ibs. Lard cooler and 

a lard press. George Barton, Stanton, New Jersey. 
Tolaphene Lebanon 18 R 8. 





FOR SALE: Day mixer, steam jacketed, double 
ribbon cylinder agitated, motor driven, 30” x 10’. 
650.00. T. ©. Keeney, 150 Northfield Road, 
Bedford, Ohio. 





FOR SALE: Second-hand Tobin Formrite bacon 
press No. 161; excellent condition, $1,000. Carstens 
An Company, P. 0. Box 2206, Spokane, Wash- 
ngton. 





FOR SALE: 1 Model 3 Buffalo Mixer; 1 Revolving 
Meat Loaf Oven, capacity 48 loaves. Richter’s 
Food Products, Inc., 1040 W. Randolph St., Chi- 
cago 7, Phone Monroe 2540. 





WANTED: Plant accountant, familiar with pack- 
ing house costs and departmental accounting, to 
handle stock records, interdepartment transfers, 
etc. for medium-sized midwestern packer. Excellent 
post war opportunity. Write stating age, qualifi- 
cations, etc. W-207, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Superintendent for modern plant in 
northern Ohio. ne who knows all operations; also 
inedible rendering and livestock. Position avail- 
able now. Give particulars and salary expected. 
W-209, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, 





WANTED: Experienced man for edible rendering. 
Knowledge of poultry feed manufacturing and 
shortening helpful, but not necessary. New York 
Meat Packing Co., Inc., 646 Bergen Ave., Bronx 55, 


New York, N.Y e 


Equipment Wanted and for Sale 
MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1 Ib. meat mixer; 
1-4’x12 Bn eal cooker; 1-41 mant nder; 
1-227 Buffalo silent cutter; 1-Brec Ib. 
soumee oa a! 55 

ice breake Send our inguiries. 
HAVE You FOR SALE Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. Y¥. 











Plants Wanted and for Sale 


FOR SALE: Small meat packing plant in livestock 
producing section. Plant —_ equipped. Weekly 
kill 150 cattle, 200 hogs, 75 calves. Sausage 
10,000 to 12,000 Ibs. Three trucks. Reason for 
sale, owner wishes to retire. This plant is located 
on the east coast of Florida, between Jacksonville 
and re? an business has been established 
for 18 FS-201, THE NATIONAL PRO- 
VISIONER. "407 S. Dearborn St., Chicago 5, Ill. 








FOR SALE: Established packing house located in 
intermountain state. Plant fully equipped. Weekly 
kill 150 cattle, oe 50 veal, 100 lambs. 10 
to 15,000 Ibs. By trucks. 

sa . FS8-122, THE 
TIONAL PROVISIONER, 407 8. Dearborn S&t., 
Chicago 5, Ill. 





RENDERING PLANT WANTED: Along Atlantic 

seaboard. Prefer not more than 500 mi from 
coast, but will consider others. Will operate and 
keep present employes. All replies considered con- 
fidential. W-187, H NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N.Y. 





WANTED: To buy or lease, = goctees | 


NA TION A! oPROFISE SNER. 
Dearborn St., Chicago 5, 





See page 46, opposite, for 





Additional Classified Ads 
ALBERT V. RUDD 
316 SOUTH LA SALLE STREET 
CHICAGO 4, ILLINOIS 
INDUSTRIAL SHIPPING AND ORDER 1LLING SYSTEMS 


SURVEYS . 


tLayvrourts . i 


NSTALLATION & 
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The retirement last month of Dan Malloy, veteran Colorado 
state brand inspector at the Kansas City Stock Yards, recalls 
the story of how his novel career began. It was during a furious 
snow storm in January, 1886, that Malloy’s father, busy round- 
ing up horses, instructed him and his older brother to keep all 
cattle, except those with the Malloy brand, out of 4 fenced pas- 
ture. Thousands of cattle were being driven by the blizzard 
past the Malloy ranch. Out of 425 cattle owned by the Malloys, 
416 were in the corral at the end of seven days and only one 
animal with an outside brand had been admitted. From this 
beginning, Malloy increased his knowledge of brands until at 
the time of his retirement he could read 25,000 different Colo- 
rado brands as easily as the average person reads a printed page. 


kkk 


Millard Cox, secretary of the Kentucky Distillers Association, 
declared recently that restrictions imposed on the production of 
alcohol help to aggravate the meat shortage. “So far as the 
national feed economy is concerned,” said Mr. Cox, “the pro- 
duction of aleohol may be regarded as a by-product of process- 
ing grain into high protein vitamin concentrates.” 


xk * 


Among the names of 130 great Americans which will appear 
on the ballot of the tenth quinquennial (every five years) elec- 
tion to the Hall of Fame on the campus of New York University 
are Philip D. Armour and Gustavus Franklin Swift. The names 
will be sent to the 101 members of the college of electors during 
the summer. 


xkk 


Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


Thirty-four years ago, THE NATIONAL PROVISIONER was in- 
censed over ‘‘one of the most dangerous bills affecting the 
meat industry ever introduced into Congress ... which pro- 
poses to regulate the time in which food products may be held 
in cold storage. Pork, for instance, is given but four months, 
without any provision being made for the time of cure. Beef, 
mutton and veal are restricted to periods which, while not so 
drastic, are still burdensome in the extreme... . One paragraph 
provides that ‘any food product, having been once placed in 
cold storage and removed therefrom, shall not again be placed 
in cold storage.’ Under this provision, all branch houses 
would be practically wiped out, completely demoralizing food 
distribution in this country. ... Still another section of the 
bill provides that no frozen product shall be sold except in a 
frozen state. ... Another provides that the label on all food 
products must show the date of production, killing, packing or 
manufacturing, and the period of time during which the article 
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has been held in cold storage. It would be impossible to carry 
out these provisions with respect to mixed products and the 
date of the labels would act as a serious hindrance in selling to 
the consumer. ... The trade must realize the importance of 
preventing the enactment of such half-baked legislation as is 


proposed in this bill.” 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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